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Computer Technical Solution Series
Prerequisite: Candidates must obtain a reading 
score of 10 and math score of 10 on the Test of 
Adult Basic Education (TABE). TABE test may be 
waived for students possessing a college degree. 
NOTE: A criminal background check will be done 
for all enrolled students. 

The Computer Technical Solution Series (CTSS) is 
designed to furnish students with the knowledge 
necessary to achieve the CompTIA A+ and  
Network+ certifications. The course curriculum 
also familiarizes students with the different 
operating systems used in businesses today and 
includes 125 hours of hands-on experience with 
various businesses in South Jersey.

Achieving these certifications and gaining 
valuable business experience represent the most 
important qualifications students will need to 
obtain entry-level employment in the IT field. The 
CTSS program not only prepares students for cer-
tification exams, it helps students develop many 
necessary skill sets in a variety of core competen-
cies needed for success in the IT world today.

Students will work with the latest of technolo-
gies and equipment in the classroom, including 
Cisco® routers and switches, Serial Attached 
SCSI (SAS) with RAID, and Peripheral Component 
Interconnect Express (PCI-E). Students will receive 
two A+ test vouchers and two A+ practice tests. 
Students are eligible for up to 25 college credits 
upon successful completion of this program.
NOTE: A criminal background check will be done 
for all students pursuing internship. A criminal 
background report containing negative informa-
tion may prevent internship placement.

COSY-500 (525 Hours)
Fee: $5,295 (Tuition $4,295, Materials $1,000)

Section MW01-Mays Landing Campus, Building T
Monday-Thursday beginning Oct. 3  
(Ending April 20)
9 a.m.-3 p.m.

A+ Certification
Prerequisite: Candidates must obtain a reading 
score of 10 and math score of 10 on the Test of 
Adult Basic Education (TABE). TABE test may be 
waived for students possessing a college degree.

This program provides an introduction 
on how to build, maintain, support 
and troubleshoot computers. Students 
will learn the fundamentals of PC sup-
port and will acquire the necessary skills to obtain 
a CompTIA A+ certification. The concepts covered 
in this program include:
• Hardware – In this section of the course, 

students will learn about the various hardware 
components found inside a computer and how 
they work together using modern operating 
system software. First, students will learn 
how microprocessors, DRAM, I/O devices and 
storage devices work, as well as how to install 
these devices. Subsequently, students will learn 
to configure and manage the various different 
buses and expansion slots found within the 

computer, including PCI-E, QPI, SATA, SAS, USB 
and Thunderbolt.

• Software – Students will learn how to custom-
ize and troubleshoot Windows so they can 
ensure the computers will operate seamlessly in 
a business environment. In addition, students 
will learn how to support, secure and configure 
these operating systems to work in a small 
office or home office network environment.
Students will receive two A+ test vouchers and 

two A+ practice tests.

COSY-501 (160 Hours)
Fee: $2,995 (Tuition $2,520, Materials $475)

Section MW01-Mays Landing Campus, Building T
Monday-Thursday beginning Oct. 3  
(Ending Nov. 22)
9 a.m.-3 p.m.

Operating System Concepts
Prerequisite: A+ Certification or equivalent knowl-
edge is strongly recommended. Candidates must 
obtain a reading score of 10 and math score of 
10 on the Test of Adult Basic Education (TABE). 
TABE test may be waived for students possessing 
a college degree.

In this course, students will be introduced to 
the theory and practice of today’s most popular 
operating systems, such as Windows, Mac OS 
and UNIX/Linux. Topics include operating system 
theory, installing, upgrading, configuring (operat-
ing system and hardware), file systems, security, 
hardware options and storage, as well as resource 
sharing, network connectivity, maintenance and 
troubleshooting.

The course curriculum also covers installing and 
deploying to Windows 7, pre- and post-installa-
tion system settings, Windows security features 
and network connectivity applications. Students 
will be prepared to take the Microsoft Windows 7 
Configuring Exam.

COSY-113 (105 Hours)
Fee: $2,250 (Tuition $1,900, Materials $350)

Section MW01-Mays Landing Campus, Building T
Monday-Thursday beginning Dec. 5  
(Ending Jan. 18)
9 a.m.-3 p.m.

Network+ Certification
Prerequisite: A+ Certification or equivalent knowl-
edge is strongly recommended. Candidates must 
obtain a reading score of 10 and math score of 
10 on the Test of Adult Basic Education (TABE). 
TABE test may be waived for students possessing 
a college degree.

The CompTIA Network+ certification 
is an entry-level certification open 
to anyone interested in learning 
networking basics as a foundation that can be 
applied toward other advanced networking certifi-
cations. Students will learn the skills necessary to 
manage, maintain, troubleshoot, install, operate 
and configure basic network infrastructures, and 
be able to describe networking technologies, 
basic design principles and adherence to wiring 

standards, and use testing tools. Fundamental 
concepts covered in this Network track include:
• Network Concepts and Protocols: IPv4 (Inter-

net Protocol Version 4), IPv6, Ethernet, 802.11 
(Wireless Technology) and Cable Management

• Application Protocols: Hyper Text Transfer 
Protocol (HTTP), Post Office Protocol Version 
3 (POP3), Simple Mail Transport Protocol 
(SMTP), File Transfer Protocol (FTP) and Secure 
Shell (SSH)

• Security and Network Issues: Students will 
learn the elements of effective troubleshoot-
ing methodology to identify the characteristics 
of a network that keeps data safe from loss or 
damage and will be able to create an effective 
security policy. Topics covered are: Virtual 
LANs, VLAN trunking (802.1q), Extensible 
Authentication Protocol (EAP), Transport Layer 
Security (TLS) and Secured Sockets Layer (SSL).

NOTE: If you are already A+ Certified and enroll 
in Network + Certification and Operating System 
Concepts programs with a 125-hour internship, 
you may be eligible to earn 25 credits toward an 
Atlantic Cape Technical Studies degree. Call (609) 
343-5655 for more information.

COSY-502 (125 Hours)
Fee: $2,415 (Tuition $2,265, Materials $150)

Section MW01-Mays Landing Campus, Building T
Monday-Thursday beginning Jan. 19  
(Ending Feb. 28)
9 a.m.-3 p.m.

CompTIA Security+
CompTIA Security+ is an international, vendor-
neutral certification that demonstrates compe-
tency in: network security; compliance 
and operational security; threats 
and vulnerabilities; application, data 
and host security; access control and 
identity management; and cryptog-
raphy. CompTIA Security+ ensures students are 
able to apply knowledge of security concepts, 
tools and procedures to react to security incidents 
and to guard against them. At the completion of 
the course, students will be prepared to take the 
Security+ Certification exam. Practice test and 
test voucher are included.

COSY-205 (80 Hours)
Fee: $1,495 (Tuition $995, Materials $500)

Section MW01-Mays Landing Campus Building T
Tuesdays and Thursdays beginning Oct. 4  
(Ending Dec. 22)
6-9:30 p.m.

Business Technology Specialist
Prerequisite: Candidates must obtain a reading 
score of 9 and math score of 9 on the Test of 
Adult Basic Education (TABE). TABE test may be 
waived for students possessing a college degree. 
Assessment to determine level of basic computer 
and keyboarding knowledge.

Learn the technology skills you need to succeed 
in an office environment. You will learn document 
production, spreadsheet preparation, the effective 

Computers, Technology and IT Certifications
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use of presentation software, organization of elec-
tronic calendar, and computerized bookkeeping.

Instruction includes: Intro to the PC, Windows and 
Internet; Keyboarding; Google Docs; Word 2013; Ex-
cel 2013; PowerPoint 2013; Outlook 2013; Microsoft 
Office Collaboration and Integration; QuickBooks and 
Professional Development.

Upon successful completion of entire program, 
you will receive up to nine college credits toward an 
Atlantic Cape degree. You can become certified in 
Microsoft Word or Excel. The cost for one exam is 
included.

COAP-500 (325 Hours)
Fee: $4,095 (Tuition $3,495, Materials $600)

Section MW01-Mays Landing Campus, Building T
Monday-Thursday beginning Oct. 17 (Ending Feb. 8)
9 a.m.-3 p.m.

Office Productivity &  
Computer Workshops
Keyboarding
With intense competition in the job market today, 
people who cannot efficiently use a computer 
keyboard are at a disadvantage. Learn how to master 
the keyboard without looking at the keys, gain speed 
and accuracy in a short time, and develop touch 
control of the keyboard.

COAP-113 (6 Hours)
Fee: $89 (Tuition $40, Lab $49)

Section MW01-Mays Landing Campus
2 Tuesdays and 1 Thursday, Oct. 4, 6 and 11
6-8 p.m.

QuickBooks 2015
This QuickBooks overview covers accounting basics 
to advanced QuickBooks features. You will learn the 
fundamentals of the accounting equation and gain 
an understanding of debits and credits in preparation 
for learning QuickBooks. QuickBooks 2015 tracks the 
financial activity of a small business. Topics include 
banking, accounts payable/receivable, invoicing, 
inventory, billing and customer data management.

During the advanced features portion of the 
program, you will learn invoice design, debit memo 
and credit memo applications, setting up in-house 
payroll, analysis and various management reporting 
techniques. Bring a flash drive to save your company 
data and files during class. There is no required book 
for this course.

CFIN-111 (15 Hours)
Fee: $199 (Tuition $50, Materials $149)

Section CW01-Cape May County Campus
Friday and Saturday, Oct. 7 and 8
9 a.m.-5:30 p.m.

Section MW01-Mays Landing Campus, Building T
2 Saturdays, Nov. 5 and 12
9 a.m.-5:30 p.m.

Microsoft Office 2013 Series
Prerequisite: Basic computer knowledge and  
familiarity with Windows.

This comprehensive course is designed to introduce 
new users to Microsoft Word, Excel and PowerPoint. 
Learn the basic functions of these three software 
applications that can be applied to everyday personal 
and professional activities (see individual course list-
ings below for descriptions). You receive a 10 percent 

discount if you take the whole series.
Bring a flash drive to class to save files for future 

class and home use. Book is provided.

COAP-148 (36 Hours)
Fee: $499 (Tuition $319, Materials $180)

Section MW01-Mays Landing Campus
Tuesdays and Thursdays beginning Oct. 18  
(Ending Dec. 13)
6-9 p.m.

Microsoft Word 2013
Prerequisite: Basic computer knowledge and  
familiarity with Windows.

As you explore the improved layout and functional-
ity of MS Word 2013, you will learn Word basics, 
including: editing documents, moving and copying 
text, formatting characters and paragraphs, creating 
and managing tables, controlling page layout, using 
proofing tools and exploring web features. Please 
bring flash drive to class to save files for future class 
and home use. Book is provided.

COAP-121 (12 Hours)
Fee: $189 (Tuition $108, Materials $81)

Section MW01-Mays Landing Campus
2 Tuesdays and Thursdays beginning Oct. 18  
(Ending Oct. 27)
6-9 p.m.

Microsoft Excel 2013
Prerequisite: Basic computer knowledge and  
familiarity with Windows.

Familiarize yourself with the latest version of Excel 
and learn the terminology and fundamental compo-
nents, navigate worksheets and download templates. 
You will also practice entering and editing text, 
values and formulas, and how to save workbooks 
in various formats. Instruction also includes working 
with ranges, rows, columns, simple functions, apply-
ing formatting techniques, creating and modifying 
charts and working with graphics. Bring a flash drive 
to class to save files for future class and home use. 
Book is provided.

COAP-156 (12 Hours)
Fee: $189 (Tuition $108, Materials $81)

Section AW01-Worthington Atlantic City Campus
2 Mondays and Wednesdays beginning Oct. 3  
(Ending Oct. 12)
6-9 p.m.

Section MW01-Mays Landing Campus
2 Tuesdays and Thursdays beginning Nov. 3  
(Ending Nov. 15) 
6-9 p.m.

Microsoft PowerPoint 2013
Prerequisite: Basic computer knowledge and  
familiarity with Windows.

Learn PowerPoint basics, including how to create, 
design and deliver powerful presentations in this 
hands-on workshop. Topics include formatting text 
and objects, working with graphics and drawing 
tools, creating slide masters and more. Bring a flash 
drive to class to save files for future class and home 
use. Book is provided.

COAP-120 (12 Hours)
Fee: $189 (Tuition $108, Materials $81)

Section MW01-Mays Landing Campus
2 Tuesdays and Thursdays beginning Dec. 1  
(Ending Dec. 13)
6-9 p.m.

Graphic and Web Design 
Workshops
Introduction to WordPress
Did you know that about 25 percent of all websites 
on the internet are powered by WordPress, more 
than any other platform? In this workshop, you will 
learn the power and ease of using WordPress to 
make your own website. Ideal for your business or 
hobby, work or play, tour the administrative interface 
and learn how to build and maintain websites using 
WordPress.

COAP-174 (12 Hours)
Fee: $179 (Tuition $100, Materials $79)

Section MW01-Mays Landing Campus
4 Mondays beginning Sept. 19 (Ending Oct. 10)
5:30-8:30 p.m.

Intermediate WordPress
What separates great sites from average quality 
sites? More importantly, how do you use WordPress 
to create great sites? Learn about the finer points 
of themes, plug-ins, customization and more in this 
intermediate-level workshop. Introduction to Word-
Press or previous experience with WordPress is highly 
recommended.

COAP-161 (12 Hours)
Fee: $189 (Tuition $108, Materials $81)

Section MW01-Mays Landing Campus
4 Mondays beginning Nov. 7 (Ending Nov. 28)
5:30-8:30 p.m.

Introduction to Adobe Photoshop CS6
Prerequisite: Basic computer knowledge and  
experience with Windows.

Learn how to modify and combine scanned pho-
tographs to create realistic composite images, use 
painting tools and blending modes, perform adjust-
ments to contrast and color balance and use layers 
and filters to create special effects. Book is provided.

COAP-182 (12 Hours)
Fee: $189 (Tuition $108, Materials $81)

Section MW01-Mays Landing Campus, Building T
2 Mondays and 2 Wednesdays beginning Dec. 5  
(Ending Dec. 14)
6-9 p.m.

4

Atlantic Cape Community College is now a 
Microsoft IT Academy. Microsoft IT Academies 
benefit from world-class Microsoft curriculum 
and cutting-edge software tools to experience 
real-world challenges in the classroom  
environment.
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Casino/Gaming Training
New Pricing, New Programs
The Casino Career Institute 
Visit us in the Caesars Entertainment Wing for Hospitality and 
Gaming Studies located at the Charles D. Worthington Atlantic 
City Campus. Our state-of-the-art space includes new tables 
and the latest shufflers.
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Table Games Training
All table games students are required to wear 
professional-style white shirts/blouses, black 
slacks/skirts and black shoes. Keep in mind your 
selection should be professional.

Certified Surveillance Professional (CSP)
CCI has partnered with the International Associa-
tion of Certified Surveillance Professionals to 
offer this extensive training opportunity.

This program prepares potential surveillance 
officers on the aspects of slot machines and table 
games that lend themselves to cheating and 
illegal procedures. Surveillance officers are re-
sponsible for monitoring all activities for an entire 
facility. They ensure gaming laws and employer 
internal policies are followed and that suspicious 
or criminal activity is investigated. The course will 
review table games rules and procedures, types 
of slot machines, regulations, game irregularities 
and recognizing potential and alleged cheats.

At the conclusion of training, participants will 
be ready to apply for a position in the surveil-
lance department at gaming properties anywhere 
in the world.

This program includes instruction in:
• Table Games: Blackjack, Craps, Roulette, Mini 

Baccarat, Pai Gow Poker, Pai Gow Tiles, Carni-
val Games and Poker

• Loss Prevention and Risk Management: Cage & 
Accounting Operations, Claims Investigations, 
Food & Beverage, Retail, Homeland Security & 
Emergency Response, Internal Theft & Fraud, 
Warehouse & Purchasing and Workplace 
Violence Prevention

• Surveillance Methodology: Camera Skills and 
Techniques, Card Counting and Basic Strategy, 
Conflict Resolution, Investigations, Evidence 
Gathering and Control, Security Surveillance, 
Surveillance Operations and Surveillance 
Liabilities.

SURV-101 (280 Hours)
Fee: $3,295 (Tuition $3,160, Materials $135)
Section AW01-Worthington Atlantic City Campus, 
Caesars Entertainment Wing

Monday-Thursday beginning Sept. 19  
(Ending Dec. 22)
9 a.m.-2 p.m.

Table Games – Quick Start
This course is designed to provide students with 
easy access and instruction to become a table 
games dealer. Students will learn the fundamen-
tals and skills needed to have the experience 
of a lifetime dealing games on the casino floor. 
Emphasis will be placed on game knowledge, 
chip value and recognition, along with card 
handling. Special attention will be given to game 

security, accounting and pit procedures, as well 
as the chain of command.

How does Quick Start work? Register online 
for the Table Games Dealer-Quick Start course. 
Print your receipt and begin your class on the 
following Tuesday. You will inform the instructor 
which table game you want to learn to jump-start 
your casino career. Register now and select your 
game.

All Quick Start classes are held at the 
Worthington Atlantic City Campus, Caesars 
Entertainment Wing.

Blackjack, Roulette or Baccarat  
(select one)
Blackjack: This combination course will prepare 
you for entry into any other primary or secondary 
game. The first two weeks concentrate on correct 
chip-handling techniques, identifying the value of 
each color chip, learning to read the total value 
of a bet and proper pit procedures. You will also 
learn the roles of each position in the casino 
chain of command. The second two weeks of 
the course will teach you the fundamentals of 
dealing Blackjack. Emphasis will be placed on 
card totaling, chip cutting and handling, card 
shuffling and card placement. Special attention 
will be given to game and accounting procedures, 
accuracy and speed.

Baccarat: This course accommodates the experi-
ence, knowledge and skills acquired in previ-
ous game training. Emphasis will be placed on 
commissions and percentages and the ability to 
calculate them immediately. Customer relations, 
especially important in Baccarat, will be the focus.

Roulette: This course covers the fundamentals 
of dealing Roulette for those who already have 
training in another game. The course accom-
modates the experience, knowledge and skills 
acquired in previous game training. Emphasis will 
be given to accurate and quick mental multiplica-
tion, chip handling, memorization of table layout 
and accuracy in clearing the table.

CARE-107 (60 Hours)
Fee: $499 (Tuition $464, Materials $35)
Tuesday, Wednesday, Thursday
11:30 a.m.-3:30 p.m.

Section AW53-beginning July 19 (Ends Aug. 18)
Section AW54-beginning July 26 (Ends Aug. 25)
Section AW01-beginning Aug. 2 (Ends Sept. 1)
Section AW02-beginning Aug. 9 (Ends Sept. 8)
Section AW03-beginning Aug. 16 (Ends Sept. 15)
Section AW04-beginning Aug. 23 (Ends Sept. 22)
Section AW05-beginning Aug. 30 (Ends Sept. 29)
Section AW06-beginning Sept. 6 (Ends Oct. 6)
Section AW07-beginning Sept. 13 (Ends Oct. 13)
Section AW08-beginning Sept. 20 (Ends Oct. 20)

Section AW09-beginning Sept. 27 (Ends Oct. 27)
Section AW10-beginning Oct. 4 (Ends Nov. 3)
Section AW11-beginning Oct. 11 (Ends Nov. 10)
Section AW12-beginning Oct. 18 (Ends Nov. 17)
Section AW13-beginning Oct. 25 (Ends Nov. 23)
Section AW14-beginning Nov. 1 (Ends Dec. 1)
Section AW15-beginning Nov. 8 (Ends Dec. 8)
Section AW16-beginning Nov. 15 (Ends Dec. 15)
Section AW17-beginning Nov. 22 (Ends Dec. 22)

Craps and Carnival Games  
(two games, one price)
Craps: Learn the fundamentals of dealing Craps. 
Emphasis will be placed on the knowledge of 
the procedures on a variety of bets, accurate and 
quick mental multiplication, and chip handling. 
Special attention will be given to game and ac-
counting procedures, accuracy and speed.

Carnival Games: You will learn multiple variations 
of poker table games including Caribbean Stud, 
Let It Ride, Three Card Poker, Four Card Poker and 
Texas Hold ’em. Focus will be on poker rankings, 
procedures to pay and take, use of automated 
shuffler and house procedures.

CARE-109 (120 Hours)
Fee: $995 (Tuition $960, Materials $35)
Tuesday, Wednesday, Thursday
6-10 p.m.

Section AW01-beginning July 26 (Ends Sept. 29)
Section AW02-beginning Aug. 9 (Ends Oct. 13)
Section AW03-beginning Aug. 23 (Ends Oct. 27)
Section AW04-beginning Sept. 6 (Ends Nov. 10)
Section AW05-beginning Sept. 20 (Ends Nov. 23)
Section AW06-beginning Oct. 4 (Ends Dec. 8)
Section AW07-beginning Oct. 18 (Ends Dec. 22)
Section AW08-beginning Jan. 3 (Ends March 9)
Section AW09-beginning Jan. 17 (Ends March 23)

Blackjack, Pai Gow Poker, Pai Gow Tiles  
(select one)
Blackjack: This combination course will prepare 
you for entry into any other primary or secondary 
game. The first two weeks concentrate on correct 
chip-handling techniques, identifying the value of 
each color chip, learning to read the total value 
of a bet and proper pit procedures. You will also 
learn the roles of each position in the casino 
chain of command. The second two weeks of 
the course will teach you the fundamentals of 
dealing Blackjack. Emphasis will be placed on 
card totaling, chip cutting and handling, card 
shuffling and card placement. Special attention 
will be given to game and accounting procedures, 
accuracy and speed.
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Pai Gow Poker: This course accommodates the 
experience, knowledge and skills acquired in previous 
game training. Learn the fundamentals of dealing Pai 
Gow Poker. Emphasis will be placed on rules of the 
game, commissions and security.

Pai Gow Tiles: Learn the fundamentals of dealing 
Pai Gow Tiles. Based on ancient Chinese history, the 
game is played with a set of 32 dominoes. The object 
is to get the winning hand, GEE JOON (also called the 
supreme pair). Emphasis will be placed on rules of the 
game, commissions, security and game protection.

CARE-111 (60 Hours)
Fee: $499 (Tuition $464, Materials $35)
Tuesday, Wednesday, Thursday
6-10 p.m.

Section AW20-beginning July 19 (Ends Aug. 18)
Section AW01-beginning Aug. 2 (Ends Sept. 1)
Section AW02-beginning Aug. 16 (Ends Sept. 15)
Section AW03-beginning Aug. 30 (Ends Sept. 29)
Section AW04-beginning Sept. 13 (Ends Oct. 13)
Section AW05-beginning Sept. 27 (Ends Oct. 27)
Section AW06-beginning Oct. 11 (Ends Nov. 10)
Section AW07-beginning Oct. 25 (Ends Nov. 23)
Section AW08-beginning Nov. 8 (Ends Dec. 8)
Section AW09-beginning Nov. 22 (Ends Dec. 22)
Section AW10-beginning Jan. 10 (Ends Feb. 9)
Section AW11-beginning Jan. 31 (Ends March 2)

Poker and Tournament Play
Learn the essentials of dealing Poker and prepare for 
a career as a Poker dealer. You’ll train and practice 
dealing Poker from the hand, including the fundamen-
tals of rake/antes/blind bets, game rules and regula-
tions, dealer’s responsibilities and game security.

POKR-200 (60 Hours)
Fee: $499 (Tuition $464, Materials $35)
Tuesday, Wednesday, Thursday, Worthington Atlantic 
City Campus, Caesars Entertainment Wing
6-10 p.m.

Section AW11-beginning Aug. 9 (Ends Sept. 8)
Section AW01-beginning Sept. 13 (Ends Oct. 13)
Section AW02-beginning Oct. 18 (Ends Nov. 17)
Section AW03-beginning Nov. 22 (Ends Dec. 22)
Section AW04-beginning Jan. 10 (Ends Feb. 9)

Carnival Games
You will learn multiple variations of poker table games 
including Caribbean Stud, Let It Ride, Three Card 
Poker, Four Card Poker and Texas Hold ’em. Focus will 
be on poker rankings, procedures to pay and take, use 
of automated shuffler and house procedures.

PGOW-202 (12 Hours)
Fee: $119 (Tuition $84, Materials $35)
Tuesday, Wednesday, Thursday, Worthington Atlantic 
City Campus, Caesars Entertainment Wing
11:30 a.m.-3:30 p.m.

Section AW01-beginning July 19 (Ends July 21)
Section AW02-beginning Aug. 2 (Ends Aug. 4)
Section AW03-beginning Aug. 16 (Ends Aug. 18)
Section AW04-beginning Aug. 30 (Ends Sept. 1)
Section AW05-beginning Sept. 13 (Ends Sept. 15)
Section AW06-beginning Sept. 27 (Ends Sept. 29)
Section AW07-beginning Oct. 11 (Ends Oct. 13)
Section AW08-beginning Oct. 25 (Ends Oct. 27)
Section AW09-beginning Nov. 8 (Ends Nov. 10)
Section AW11-beginning Jan. 10 (Ends Jan. 12)

6

Plan for a New Direction
Are you unemployed and seeking a  
new career or changing careers to  
technology, health care, physical fitness  
or the casino industry? 

Thinking about starting  
your own business? 

You may be eligible for up  
to $4,000 in training funds  
through the local One-Stop.

Contact Susan DeCicco at  
(609) 343-5655 to find  
out the steps you need to  
take today.

Alumni Program for CCI Graduates
Prerequisite: You must have graduated from a CCI 
Table Games course. Students taking this program 
are required to follow the CCI Student Dress Code. 
CCI certificate awarded upon successful completion.

CCI Table Games graduates can refresh or develop 
new skills to gain a marketable edge as they return 
to the gaming workforce with our Alumni Program. 
Graduates may take any table games course at a 50 
percent discount.

Blackjack
BLJK-103 (60 Hours) Section AW01
Fee: $249 (Tuition $214, Materials $35)

Craps
CRAP-201 (120 Hours) Section AW01
Fee: $499 (Tuition $464, Materials $35)

Baccarat
BACC-204 (60 Hours) Section AW01
Fee: $249 (Tuition $214, Materials $35)

Poker and Tournament Play
POKR-204 (60 Hours) 
See Poker and Tournament Play schedule
Fee: $249 (Tuition $214, Materials $35)

Pai Gow Tiles
PGOW-207 (60 Hours) Section AW01
Fee: $249 (Tuition $214, Materials $35)

Roulette
ROUL-204 (60 Hours) Section AW01
Fee: $249 (Tuition $214, Materials $35)

Pai Gow Poker
PGOW-206 (60 Hours) Section AW01
Fee: $249 (Tuition $214, Materials $35)

Alumni Practice Program
Prerequisite: You must have graduated from a CCI 
Table Games program within the past 5 years. You 
may practice the games you previously learned 
at CCI. Required documentation: verification of 
previous games taken with CCI. This is a practice 
program; no certificate is issued.

Don’t fall behind! Don’t lose your skills! Remember 
the experienced instructors, the quality classroom 
setting. It is available for you to refresh your skills. 
Don’t wait! Start practicing today. This is a practice 
program to help you brush up on your skills. Person-
alized instruction is not included in this program.

CARE-001, AW01
Fee: $15 (This fee is based on a 12-month period, 
from July-June, or any portion of that period. This fee 
is renewable every July 1.)

NEW! Practice Program
Prerequisite: Must present your 35 license.

Don’t lose your skills! Practice games you have previ-
ously dealt in a state-of-the-art mock casino setting. 
Gain an edge as you return to the gaming workforce. 
Brush up on your skills, and prepare for your next au-
dition. Note: Personalized instruction is not included 
in this program. A certificate will not be issued. If you 
determine you need more than practice and want to 
join a class, we will apply the $99 to any regularly 
priced class taken within 30 days. A certificate will be 
issued at the end of the program.

CARE-110, AW01
Fee: $99 (valid for three days, Tuesday, Wednesday  
and Thursday, from 11:30 a.m.-3:30 p.m.)
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The Institute for Service Excellence offers training 
to potential workers in retail, dining, tourism, 
hospitality, financial services and other service 
industry employers. The ISE provides learning 
opportunities for our clients to achieve improved 
financial prosperity, individual performance and 
productivity, and implementation and mastery of 
technology. For additional information on the ISE, 
visit www.atlantic.edu/ise.

NEW! Certified Guest Service  
Professional (CGSP®)
The American Hotel & Lodging Educational 
Institute offers students an opportunity to acquire 
guest service skills that can lead to a successful 
career in the hospitality industry. Guest Service 
Gold® features seven brief stories designed to 
motivate and inspire participants to “go for the 
gold” when it comes to providing service above 
and beyond the call of duty. This comprehensive 
program is designed to create guest service-ori-
ented employees who know how to engage with 
their guests to provide memorable service.

The Guest Service Professional training provides 
participants with instruction in The Power of the 
Guest Story; Guest Service Factoids; Exploring the 
Seven Elements; Authenticity: Keep It Real!; Intu-
ition: Read the Need!; Empathy: Use Your Heart!;  
 
 
 
 
 

Champion: Be a Guest Hero!; Delight: Provide 
a Surprise!; Delivery: Follow Through!; Initiative: 
Make the Effort!; and The GOLD Elements. Learn 
more at www.ahlei.org/guestservicegold.

Passing the exam will earn the student a por-
table, globally recognized certification, Certified 
Guest Service Professional (CGSP®). The program 
will also include an introduction to technology, 
covering file management, searching the internet, 
and working with Microsoft Word and Microsoft 
Excel.

RETA-200 (18 Hours)
Fee: $129

Section AW01-Worthington Atlantic City Campus 
Caesars Entertainment Wing
Tuesdays and Thursdays beginning Sept. 13  
(Ending Sept. 29)
6-9 p.m.

NEW! Certified Guestroom  
Attendant (CGRA®)
The American Hotel & Lodging Educational 
Institute offers students an opportunity to acquire 
guest room attendant skills that will assist them in 
their careers in the hospitality industry.

The Guestroom Attendant training provides 
participants with instruction in providing guests 
with a performance hotel experience, understand-
ing their role in security, key control, inventory 
control, OSHA regulations, responding to guest 
requests, room status codes, guest amenities, 
cleaning supplies, safe use of cleaning chemicals, 
daily guest room cleaning, deep cleaning tasks 
and end of shift duties.

Passing the exam will earn the student a por-
table, globally recognized certification, Certified 
Guestroom Attendant (CGRA®). The program will 
also include an introduction to technology, cover-
ing file management, searching the internet, and 
working with Microsoft Word and Microsoft Excel.

RETA-202 (45 Hours)
Fee: $399 (Tuition $300, Materials $99)

Section AW01-Worthington Atlantic City Campus, 
Caesars Entertainment Wing
Wednesdays, Thursdays and Fridays beginning  
Oct. 5 (Ending Nov. 4)
9 a.m.-Noon

Customer Service, Sales and  
Loss Prevention Training
This course will provide the training necessary 
to prepare you for an entry-level position in the 
retail, sales and service industry. Upon completion, 
you will be ready to sit for the National Retail 
Federation’s exam that leads to certification in 
Professional Customer Service. This certification 
will give you an edge as you continue your career 
in the retail, sales and service industry.

The computer portion of the class will provide 
an introduction to the Windows operating system, 
Microsoft Word and the internet. This program 
provides training in business math, communica-
tion, loss prevention, professional customer service 
and selling basics. Instruction is also provided in 
resume writing and interviewing skills. The cost of 
the certification exam is included.

RETA-501 (120 Hours)
Fee: $1,495 (Tuition $1,270, Materials $225)

Section AW01-Worthington Atlantic City Campus, 
Caesars Entertainment Wing
Tuesday-Friday, beginning Oct. 4 (Ending Nov. 11)
9 a.m.-2 p.m.

Retail Management Certification
Feeling like your career in retail is going nowhere? 
Then the Retail Management Certification through 
the National Retail Federation may be the answer 
for you. Earning this credential will help show your 
potential for career advancement as a manager or 
assistant manager in retail. The course content in-
cludes information in the primary retail disciplines:

• Sales and Customer Service
• Merchandising
• Human Resources
• Operations
• Administrative and Financial Accountability
This classroom-based course consists of 40 

hours of instruction and 20 hours of exam prep. 
The cost of the certification exam is included.

RETA-201 (60 Hours)
Fee: $785 (Tuition $605, Materials $180)

Section AW01-Worthington Atlantic City Campus, 
Caesars Entertainment Wing
Tuesdays and Thursdays beginning Oct. 4  
(Ending Dec. 8)
6-9 p.m.
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NEW OPTIONS! Medical Assistant*
Prerequisites: High school diploma or GED, physical 
exam including drug screening, and documentation 
of immunizations, PPD test and Hepatitis B series must 
be provided at the time of registration. Candidates 
must obtain a reading score of 11 on the Test of Adult 
Basic Education (TABE). Proof of adequate health 
insurance is required on the first day of class. Students 
failing to provide documentation will not be eligible 
for the clinical/internship portion of the program.

Medical assistants are highly trained individuals who 
perform a variety of administrative and clinical duties 
in the offices of physicians, podiatrists, chiropractors 
and other health care facilities. Clinical duties include 
taking medical histories, recording vital signs, ex-
plaining treatment procedures to patients, preparing 
patients for examination and assisting the physician 
during the exam.

Students completing all course requirements 
will be eligible to sit for the National Healthcareer 
Association (NHA) Certified Clinical Medical As-
sistant, Phlebotomy Technician and EKG Technician 
certification exams. American Heart Association BLS/
CPR certification is also covered in this program. The 
cost of these exams and certifications is included in 
the program fee.
The program consists of 14 modules:
• Module 1: Medical Terminology (eligible for 3 

credit challenge exam)
• Module 2: Vital Signs
• Module 3: Communication, Patient History, Assist-

ing with Examinations
• Module 4: Fundamentals of Medical Assisting 1 

(Microbiology and Disease and Phlebotomy)
• Module 5: Fundamentals of Medical Assisting 2 

(Pharmacology, Injections, Minor Office Surgery)
• Module 6: Fundamentals of Medical Procedures 

(HIPAA/Medical Law and Ethics, Medical Adminis-
trative Procedures)

• Module 7: Anatomy and Physiology
• Module 8: Fundamentals of Medical Assisting 3 

(EKG)
• Module 9: CPR/BLS for Health Care Professionals
• Module 10: Billing and Coding
• Module 11: Professional Development
• Module 12: Introduction to Computers
• Module 13: Computers for the Medical Office
• Module 14: Internship

NOTE: A criminal background report containing 
negative information may prevent placement for 
the clinical portion of this program.Upon successful 
program completion and certification, you will be 
eligible for three college credits toward Atlantic Cape 
degree programs and professional series. 

Daytime, Classroom Option
MEDA-148 (620 Hours)
Fee: $6,035 (Tuition $5,053, Materials $982)

Section AW01-Worthington Atlantic City Campus
Monday-Thursday, 9 a.m.-2:30 p.m.
Clinical: Days and hours vary; Instructor will schedule
Beginning Oct. 10 (Ending June 14)

NEW! Evening, Hybrid Option
MEDA-151 (620 Hours)
Fee: $6,035 (Tuition $5,053, Materials $982)

Section AW01-Worthington Atlantic City Campus
Wednesday and Thursday (Skills Lab) 6-9 p.m.
Clinical: Days and hours vary; Instructor will schedule
Beginning Sept. 6 (Ending April 12)

Central Service Technician – Online*
Prerequisites: High school diploma or GED, physical 
exam including drug screening, and documentation 
of immunizations, PPD test and Hepatitis B series 
must be provided at the time of registration. Candi-
dates must obtain a reading score of 11 on the Test 
of Adult Basic Education (TABE). Proof of adequate 
health insurance is required on the first day of class. 
Students failing to provide documentation will not 
be eligible for the clinical/internship portion of the 
program.

This comprehensive course in central service and 
sterile processing is designed to equip you for a ca-
reer in central service, the operating room, infection 
control and materials management. Students will 
be prepared to succeed on the IAHCSMM examina-
tion to become Certified Registered Central Service 
Technicians (CRCST).

Certified registered central service technicians are 
vital to any health care operation. Common duties 
are to prepare, sterilize, install or clean laboratory or 
health care equipment. They will also perform routine 
laboratory tasks and operate or inspect equipment.

Students completing all course requirements will 
be eligible to sit for the Certified Registered Central 
Service Technician Exam. American Heart Association 
BLS/CPR certification is also covered in this program. 
The cost of these exams and certification is included 
in the program fee.
Content includes:
• Introduction to Sterile Processing: Medical Termi-

nology, Anatomy and Physiology, Microbiology, 
Regulations and Standards, Infection Prevention 
and Control, Quality Assurance, Safety, Communi-
cation and Human Relations Skills

• Disinfection: Surgical Instrumentation, Complex 
Surgical Instruments, Sterile Packaging and Stor-
age, Point of Use Processing, High Temperature 
Sterilization, Low Temperature Sterilization

• Inventory Management: Management of Patient 
Care Equipment, Tracking Systems, Sterile Process-
ing for Ambulatory, Surgery and Other Practices

• CPR/BLS for Health Care Professionals
• Clinical

NOTE: A criminal background report containing 
negative information may prevent placement for the 
clinical portion of this program.

HCST-500 (598 Hours Online, 400 Hours Clinical)
Fee: $3,395 (Tuition $3,000, Materials $395)

Section OW02-Online
Optional Skills Labs: Worthington Atlantic City 
Campus
Fridays, 9 a.m.-Noon
Clinical: Days and hours vary; Instructor will schedule
Beginning Oct. 3 (Ending June 30)

Massage Therapist
Prerequisites: High school diploma or GED, physical 
exam including drug screening, documentation of im-
munizations, PPD test and Hepatitis B series must be 
provided at the time of registration. Candidates must 
obtain a reading score of 10 on the Test of Adult Basic 
Education (TABE). Proof of adequate health insurance 
is required on the first day of class. Students failing 
to provide documentation will not be eligible for the 
clinical/internship portion of the program.

Massage therapy is one of the fastest growing career 
fields with diverse opportunities, allowing practitio-
ners to choose where their passion lies for a success-
ful future. With more than 100 modalities available 
for therapists to incorporate into their practice, this 
makes for a satisfying career choice.

This comprehensive program is designed to 
prepare students with the necessary tools to become 
licensed under the New Jersey Board of Massage and 
Body Work Therapy to practice the art of massage 
and sit for the Massage and Bodywork Licensing 
Exam (MBLEx) offered by the Federation of State 
Massage Therapy Boards.

The course curriculum will include Ethics and Law 
to ensure integrity and scope of practice is compre-
hended and maintained; Theory and Practice, which 
is instruction on massage and bodywork theory 
modalities and in-class demonstration and practice; 
and Anatomy/Physiology, Kinesiology and Patholo-
gies are also incorporated to develop knowledge of 
structures, functions, movements of the body and 
contraindications that may be presented by future 
clients. Students will gain hands-on experience with 
100 clinical hours at an on-site student clinic and  
off-campus outreaches.
NOTE: Fingerprinting and a criminal background 
check is a step in completing New Jersey licensure. A 
report containing negative information may prevent 
students from licensure and/or taking the board 
exam. 

HMTP-500 (575 Hours)
Fee: $5,025 (Tuition $4,120, Materials $905)

Section AW01-Worthington Atlantic City Campus
Monday through Thursday, 9 a.m.-2 p.m.
Beginning Nov. 1 (Ending July 12)
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Inpatient Coding
Prerequisite: High school diploma or GED. Ability 
to read, write and speak English. Candidates must 
obtain a reading score of 11 on the Test of Adult 
Basic Education (TABE).

This 420-hour course will prepare you as a coder 
for hospital inpatient facility services and MS-DRG 
assignment and goes beyond the basic explana-
tion of DRG classification. You will learn to apply 
inpatient coding guidelines, accurately assign 
ICD-9-CM/ICD-10-CM codes and MS-DRGs. 
You will receive detailed instruction on medi-
cal terminology; HIPAA regulations; U.S. health 
insurance system and managed care; ICD 9 & 10, 
CPT & HCPCS coding; life cycle of a claim; posting 
payments; use of electronic medical records; fraud 
detection and more.

This course will give you the important hands-
on experience to be a successful inpatient coder. 
Students will complete multiple inpatient case 
studies as part of their training. This is a hybrid 
course with 312 classroom hours in person and 
108 hours online.

HIPC-500 (420 Hours)
Fee: $4,125 (Tuition $3,500, Materials $625)

Section AW02-Worthington Atlantic City Campus
Tuesday and Thursday, 6-9 p.m.
Beginning April 25 (Ending May 11, 2018)

EKG/Monitor Technician*
Prerequisites: High school diploma or GED, physi-
cal exam including drug screening, documenta-
tion of immunizations, PPD test and Hepatitis B 
series must be provided at the time of registra-
tion. Candidates must obtain a reading score of 
9 on the Test of Adult Basic Education (TABE). 
Proof of adequate health insurance is required on 
the first day of class. Students failing to provide 
documentation will not be eligible for the clinical/
internship portion of the program.

EKG technicians work in hospitals, nursing homes 
and large medical facilities. Monitor techni-
cians work in intensive care units or centralized 
monitoring rooms where they observe multiple 
computer consoles viewing the EKG waveforms of 
the patients. This course will teach the concepts 
behind electrocardiography, including the physi-
ological steps of the cardiac cycle and its elec-
trocardiograph readings. This course will provide 
students instruction in the following topics:

• The Role of the Electrocardiographer
• Vital Signs
• Cardiovascular System
• Cardiovascular Medications
• Standard and Isolation Precautions
• Performing an ECG

- Basic 12-Lead
- Exercise Electrocardiography
- Ambulatory Monitoring

• Rhythm Strip Interpretations
- Sinus Rhythms
- Atrial Dysrhythmias
- Junctional Dysrhythmias
- Heart Block Dysrhythmias
- Rhythms Originating from the Ventricles
- Pacemaker Rhythms
- Bundle Branch Block

Upon completion of this program, you will be 
eligible to sit for the National Healthcareer  
Association EKG Technician Certification Examina-
tion (CET).

NOTE: A criminal background check will be done 
for all enrolled students on the first day of class. 
A criminal background report containing negative 
information may prevent placement for the clinical 
portion of this program. 

HEKG-132 (154 Hours)
Fee: $2,349 (Tuition $1,530, Materials $819)

Section AW01-Worthington Atlantic City Campus
Tuesdays and Thursdays beginning Nov. 1  
(Ending April 13)
6-9 p.m.

Section CW01-Cape May County Campus
Tuesdays and Thursdays beginning Jan. 10  
(Ending June 15)
6-9 p.m.

Certified Nurse Aide (CNA)*
Prerequisites: You MUST have a complete physical 
exam, documentation of immunizations, and two-
step PPD test (for exposure to tuberculosis) or chest 
X-ray. Proof must be provided when registering for 
the class. This is a mandatory regulation and there 
will be no exceptions. Candidates must obtain 
a reading score of 7 on the Test of Adult Basic Edu-
cation (TABE). Proof of adequate health insurance 
is required on the first day of class. Students failing 
to provide documentation will not be eligible for 
the clinical/internship portion of the program.

Becoming a Certified Nurse Aide is a great way to 
launch your career in the health care profession. 
This 90-hour program is approved by the New 
Jersey Department of Health and Senior Services. 
The curriculum includes 50 hours of classroom 
lecture with lab, 40 hours of clinical experience, 
and meets the curriculum requirements mandated 
by the NJDHSS. This program will prepare you to 
sit for the NJDHSS written examination and the 
required skills evaluation.

As a CNA, you will be eligible for employment 
in a long-term care facility, assisted living facility, 
adult medical day care or some hospitals.
NOTE: Fingerprinting and a criminal background 
check are also required, and paperwork will be 
done on the first day of class. 

HCNA-146 (90 Hours)
Fee: $3,035 (Tuition $2,091 Materials $944)

Section AW01-Beginning Aug. 8 (Ending Sept. 22)
Monday-Friday, 9 a.m.-1 p.m. (based on schedule)
Lecture: Worthington Atlantic City Campus
Clinical: Various long-term facilities

Certified Home Health Aide for CNAs*
Prerequisites: MUST currently be certified by the 
New Jersey Department of Health and Senior 
Services as a Certified Nurse Aide. Proof must be 
provided at time of enrollment. A clinical skills 
exam may be required.

This 10-hour program is designed for the CNA 
who wants to become a Certified Home Health 
Aide. Upon successful completion of this New Jer-
sey Board of Nursing-approved program, you will 
be eligible to apply for certification as a Certified 
Home Health Aide. All materials and certification 
fees are included in the program fee.

CHHA-200 (10 Hours)
Fee: $349 (Tuition $134, Materials $215)
Worthington Atlantic City Campus
Tuesdays and Wednesday, 9 a.m.-3 p.m.

Section AW01-Nov. 8 & 9
Section AW02- Jan. 24 & 25

Certified Home Health Aide (CHHA)*
Prerequisites: Candidates must obtain a reading 
score of 7 on the Test of Adult Basic Education 
(TABE).

Prepare for a career as a home health aide during 
this hands-on course, which includes 60 hours 
of classroom lessons and 16 hours of clinical lab. 
Upon successful completion, students will be 
prepared to care for patients in the home setting.

This course covers: anatomy, nutrition, diseases, 
infection control, human development and CPR 
certification. This New Jersey Board of Nursing-
approved certificate program prepares students 
to work in the homes of clients who are elderly, ill 
or disabled, as well as in assisted living and adult 
day care facilities.

CHHA-500 (76 Hours)
Fee: $1,955 (Tuition $1,692, Materials $263)

Section AW01-Worthington Atlantic City Campus
Monday-Friday beginning Oct. 3 (Ending Oct. 27)
9 a.m.-1 p.m.

Section CW01-Cape May County Campus
Monday-Friday beginning Nov. 2 (Ending Nov. 30)
9 a.m.-1 p.m.

Patient Care Technician*
Prerequisites: High school diploma or GED. 
Candidates must obtain a reading score of 10 on 
the Test of Adult Basic Education (TABE). Physical 
exam, including drug screening, documentation 
of immunizations, PPD test and hepatitis B series, 
must be provided at the time of registration. 
Proof of adequate health insurance is required on 
the first day of class. Students failing to provide 
documentation will not be eligible for the clinical/
internship portion of the program.

Patient Care Technicians provide basic patient 
care in a hospital setting. You will learn basic 
patient care skills and behaviors needed to 
gain an entry-level position as a Patient Care 
Technician, Phlebotomist or EKG Technician. This 
program includes classroom lecture, lab practice 
and a clinical externship in a local medical 
facility. Coursework includes medical terminol-
ogy, anatomy and physiology, CPR certification, 
phlebotomy, EKG, vital signs, patient care and 
HIPAA awareness.

This program prepares the student for the fol-
lowing certification exams: National Healthcareer 
Association Certified Patient Care Technician, Cer-
tified Phlebotomist and Certified EKG Technician.
NOTE: A criminal background check will be done 
for all enrolled students on the first day of class. 
A criminal background report containing negative 
information may prevent placement for the clinical 
portion of this program. 

PCAR-500 (440 Hours)
Fee: $4,015 (Tuition $3,342, Materials $673)

Section AW01-Worthington Atlantic City Campus
Lecture: Monday, Tuesday and Wednesday 
9 a.m.-2:30 p.m.
Clinical: Days and hours vary; Instructor will 
schedule
Beginning Oct. 3 (Ending May 10)

Section CW01-Cape May County Campus
Lecture: Monday, Tuesday and Wednesday, 6-9 p.m.
Clinical: Days and hours vary; Instructor will 
schedule
Beginning Feb. 27 (Ending Jan. 16, 2018)
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Phlebotomy Technician*
Prerequisites: High school diploma or GED, physical 
exam including drug screening, documentation of 
immunizations, PPD test and Hepatitis B series must 
be provided at the time of registration. Candidates 
must obtain a reading score of 9 on the Test of Adult 
Basic Education (TABE). Proof of adequate health in-
surance is required on the first day of class. Students 
failing to provide documentation will not be eligible 
for the clinical/internship portion of the program.

The phlebotomist is responsible for obtaining blood 
samples from patients for the purpose of labora-
tory analysis. The phlebotomist is skilled in blood 
collection techniques and handling, transporting and 
processing blood specimens. Learning experiences 
will include laboratory practice on artificial arms and 
extensive clinical experience at area medical facili-
ties. Students successfully completing all classroom 
and clinical requirements will be eligible to sit for 
the National Healthcareer Association certification 
examination. The cost of this exam is included in the 
program.
NOTE: A criminal background check will be done 
for all enrolled students on the first day of class. 
A criminal background report containing negative 
information may prevent placement for the clinical 
portion of this program. Students are required to 
have health insurance coverage before going out on 
clinical assignment.

PHLB-136 (180 Hours)
Fee: $2,495 (Tuition $1,820, Lab $675)

Section AW01-Worthington Atlantic City Campus
Lecture: 10 Mondays and 10 Wednesdays, 6-9 p.m.
Clinical: 6 weeks (Up to 120 hours)
Monday-Friday, early daytime hours;
Instructor will schedule
Beginning Sept. 26 (Ending Feb. 27)

Section CW01-Cape May County Campus
Lecture: 7 Mondays and Wednesdays, 5-9 p.m.
Clinical: 6 weeks (Up to 120 hours)
Monday-Friday, early daytime hours;
Instructor will schedule
Beginning Oct. 3 (Feb. 15)

NEW! Emergency Medical Technician* 
Prerequisites: High school diploma or GED, CPR certi-
fication for Health Care Professionals (CPR certifica-
tion will be provided during class for students and is 
a required element regardless of certification status 
at the beginning of the course), 18 years of age by 
last day of the program, and the physical capability 
to perform all required skills and tasks of an EMT-
Basic. Candidates must obtain a reading score of 9 
on the Test of Adult Basic Education (TABE). 
First day of class requirements: documentation of 
physical exam including drug screening, documen-
tation of immunizations, PPD test and Hepatitis B 
series. Proof of adequate health insurance is required 
on the first day of class. Students failing to provide 
documentation will not be eligible for the clinical/
internship portion of the program.

Atlantic Cape Community College, in partnership 
with Mutual Aid Emergency Services, is proud to 
provide the New Jersey Department of Health Emer-
gency Medical Technician Course. 

This course is open to candidates interested in 
obtaining the necessary skills and education to 
provide emergency medical care as a pre-hospital 
health care provider. This program will enable the 
successful candidate with the proper training and 
critical thinking skills to obtain their EMT Certifica-
tion through either the State of New Jersey and/or 
the National Registry of Emergency Medical Techni-

cians (NREMT). Certification qualifies the candidate 
for various volunteer and career positions available 
throughout the State of New Jersey as well as other 
states recognizing NREMT or NJ certification. EMTs 
are widely used in hospitals, ambulances, patient 
transport units, racetracks, sports stadiums, concerts 
and bike teams.

This course covers the materials and skills identi-
fied in the 2009 National EMS Education Standards 
and the 2005 National EMS Scope of Practice Model 
as adopted by the State of New Jersey meeting and 
exceeding the guidelines in the current National 
Highway Traffic Safety Administration’s EMS Educa-
tion Standards. Coursework includes adult and 
pediatric medical and trauma assessment, basic 
airway support, use of AED, assisting patients with 
and administration of medication, splinting, bleeding 
control and lifting, transferring and transporting 
stretchers and patients. 

The EMT course is presented through four types of 
learning activities:
• Reading assignments from the textbook, lecture 

and video presentations, online assignments, and 
classroom discussion will provide the candidate 
with the necessary knowledge base. Computer 
access is required.

• Step-by-step demonstrations will teach each 
candidate hands-on skills that they will then need 
to practice repeatedly in small, supervised groups.

• Summary skill sheets will help candidates memo-
rize the sequence of steps in complex skills that 
contain a large number of steps or variations so 
they can perform the skill with no errors or omis-
sions.

• Case presentations and scenarios used in class 
will help each candidate learn how to apply the 
knowledge and skills acquired to situations you 
will find in the field. Patient simulator will be 
utilized for some clinical skills
In addition, the EMT candidate will be required to 

complete clinical experiences in a hospital emergency 
department setting and additional clinical experi-
ences as deemed appropriate by the program. Total 
course time consists of approximately 230 hours.

Students successfully completing course require-
ments will earn certificates in I-100 Incident Com-
mand, I-700 National Incident Management System, 
I-907 Active Shooter, Hazardous Materials Aware-
ness, CBRNE Awareness and WMD Awareness.

A strong emphasis is placed on working as part 
of an EMS system providing appropriate emergency 
care to those we serve.
NOTE: A criminal background check will be done 
for all enrolled students on the first day of class. 
A criminal background report containing negative 
information may prevent placement for the clinical 
portion of this program as well as may exclude the 
student from obtaining certification.

EMTC-500 (230 Hours)
Fee: $1,895 (Tuition $1,189, Materials $706)

Section AW02-Worthington Atlantic City Campus
Tuesday & Wednesday or Tuesday & Thursday, 6-10 
p.m.
(All students must attend Tuesday, Wednesday and 
Thursday sessions on 2/7, 2/8, 2/9, 2/14, 2/15, 2/16 
and 6/6, 6/7, 6/8)
Beginning Feb. 2 (Ending June 8)

*DISCLAIMER: This workforce solution was funded by a grant 
awarded by the U.S. Department of Labor’s Employment and Training 
Administration. The solution was created by the grantee and does 
not necessarily reflect the official position of the U.S. Department of 
Labor. The Department of Labor makes no guarantees, warranties 
or assurances of any kind, express or implied, with respect to such 
information, including any information on linked sites and including, 
but not limited to, accuracy of the information or its completeness, 
timeliness, usefulness, adequacy, continued availability or ownership.

Clinical Workshops
CPR/AED/BLS – for Health Care  
Professionals
This course is designed for medical and dental 
personnel, nursing students, physical therapists, other 
health care providers and those entering the health 
care profession. American Heart Association certifica-
tion, good for 2 years, will be awarded for successful 
completion of this course.

You will receive hands-on practice in infant, child 
and adult CPR, plus first aid for obstructed airways. 
The signs and symptoms of heart attack, stroke risk 
factors for cardiovascular disease, and the basic 
anatomy of the cardiopulmonary structures will be 
reviewed. Drowning, spinal injuries, Ambu bag, two-
rescuer CPR and Automated External Defibrillation 
(AED) are also covered.

HCPR-134 (5 Hours)
Fee: $59 (Tuition $40, Materials $19)
Worthington Atlantic City Campus
Saturdays, 9 a.m.-2 p.m.

Section AW01-July 9
Section AW02-Sept. 10
Section AW03-Nov. 12
Section AW04-Dec. 10

Cape May County Campus
Saturdays, 9 a.m.-2 p.m.

Section CW01-Sept. 17
Section CW02-Oct. 15

Recertification – CPR/BLS for  
Health Care Professionals
American Heart Association CPR/AED certification 
is valid for 2 years from the date of issue. If yours is 
due to expire, this four-hour course will provide you 
with the most current CPR information, procedures 
and the opportunity to refresh your skills. American 
Heart Association recertification will be awarded on 
successful completion.

HCPR-200 (4.5 Hours)
Fee: $59 (Tuition $40, Materials $19)
Worthington Atlantic City Campus
Saturdays, 9 a.m.-1:30 p.m.

Section AW01-July 16
Section AW02-Sept. 24
Section AW03-Dec. 17
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Heartsaver CPR/AED/First Aid
The Heartsaver CPR course trains lay rescuers to 
recognize and treat life-threatening emergencies 
with adult, child and infant victims. American 
Heart Association certification, good for 2 years, 
will be awarded for successful completion. Train-
ing includes CPR/AED and relief of choking for 
adults/child/infant and is ideal for first respond-
ers. First aid for lay rescuers on how to manage 
illness and injuries in the first few minutes of an 
emergency until professional help arrives is also 
covered.

HCPR-101 (8 Hours)
Fee: $79 (Tuition $60, Materials $19)

Worthington Atlantic City Campus
Saturdays, 9 a.m.-5 p.m.

Section AW01-July 23
Section AW02-Sept. 17
Section AW03-Nov. 19

Cape May County Campus
Saturday, 9 a.m.-5 p.m.

Section CW01-Oct. 29

Recertification – Heartsaver  
CPR/AED/First Aid
American Heart Association CPR certification is 
valid for 2 years from the date of issue. If yours is 
due to expire, this four-hour course will provide 
you with the most current CPR information, 
procedures and the opportunity to refresh your 
skills. American Heart Association recertification 
will be awarded on  
successful completion.

HCPR-202 (4.5 Hours)
Fee: $59 (Tuition $40, Materials $19)
Worthington Atlantic City Campus
Saturdays, 9 a.m.-1:30 p.m.

Section AW01-Aug. 6
Section AW02-Oct. 8
Section AW03-Dec. 3

Professional Development 
Workshops
Test of Essential Academic Skills  
(TEAS) Prep
The course provides students with the skills 
required to successfully complete the TEAS-V test. 
This test serves as the entrance test for many 
nursing programs. This course will focus on an 
overview of reading comprehension, math and 
science topics. Using online practice tests in a 
simulated test environment and a study manual 
specific to this test, students will be able to target 
specific skill improvement with in-class support 
and benefit from exposure to common test-taking 
strategies. The class includes two electronic prac-
tice tests and supporting study guide. Fee includes 
study materials (1.5 CEUs)

HTEA-100 (15 Hours)
Fee: $375 (Tuition $165, Materials $210) 

Section MW01-Mays Landing Campus, B124
3 Saturdays, 8 a.m.-1 p.m.
Nov. 5, 12 & 19

Phase 1: The Basics of Active Isolated 
Stretching (AIS)
Active Isolated Stretching (AIS) is a common 
stretching modality used by massage therapists 
and personal/athletic trainers. During this basics 
workshop, you will learn how Active Isolated 
Stretching allows the body to repair itself and 
also to prepare for daily activity. AIS involves 
the method of holding each stretch for only two 
seconds. This method of stretching is also known 
to work with the body’s natural physiological 
makeup to improve circulation and increase the 
elasticity of muscle joints and fascia.

HAIS-100 (3 Hours)
Fee: $59 (Tuition $40, Materials $19)

Section CW01-Cape May County Campus
Saturday, 10 a.m.-1 p.m.
Oct. 15

If you are looking for a  
convenient and comfortable 
testing center, our new  
PearsonVue Testing Center  
location on Atlantic Cape’s  
Mays Landing Campus is  
a good choice. 

Visit www.atlantic.edu/conted  
for details.

PearsonVue
Testing Center

Atlantic Cape Community College is 
now a Microsoft IT Academy. Microsoft 
IT Academies benefit from world-class 
Microsoft curriculum and cutting-edge 
software tools to experience real-world 
challenges in the classroom  
environment.
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Culinary Arts and Cooking

Career Training
Enroll now in the Academy of Culinary Arts’ Culinary 
Training or Baking and Pastry programs and learn in 
our state-of-the-art kitchens at our Caesars Enter-
tainment Wing for Hospitality and Gaming Studies at 
the Worthington Atlantic City Campus.

Culinary Training Program
Prerequisite: Candidates must obtain a reading score 
of 9 and math score of 9 on the Test of Adult Basic 
Education (TABE).

This career preparation program offers hands-on 
courses that focus on the mastery of cooking princi-
ples and practical techniques. It will also prepare you 
for the National Restaurant Association Foodservice 
Sanitation Certificate. Upon successful completion of 
the exam, students receive a nationally recognized 
certification in sanitation. This exam is given during 
the program. Topics and skills taught cover the many 
areas of the professional kitchen. Learn how to pre-
pare both professional and gourmet dishes. Learn the 
basics of baking and pastry. This four-month program 
will help you to see what area is your specialty. Many 
opportunities exist locally for employment in the 
culinary industry.

CULI-500 (425 Hours)
Fee: $4,995 (Tuition/Lab: $3,995, Supplies: $1,000)

Section AW01-Worthington Atlantic City Campus, 
Caesars Entertainment Wing, Kitchen W2
Monday-Friday beginning Sept. 12
(Ending Jan. 24)
9 a.m.-2 p.m.

Baking and Pastry Training Program
Prerequisite: Candidates must obtain a reading score 
of 9 and math score of 9 on the Test of Adult Basic 
Education (TABE).

This career preparation program offers hands-on 
courses in the fundamentals of baking and pastry. 
It will also prepare you for the National Restaurant 
Association Foodservice Sanitation Certificate. Upon 
successful completion of the exam, students receive a 
nationally recognized certification in sanitation. This 
exam is given during the program. Topics covered 
will include equipment use and safety, proper work 
methods, culinary math, bread baking, cake baking 
and decorating, pies and cookies, custards, puddings 
and mousses, and more. This program will allow 
students who want to specialize in baking and pastry 
to obtain the skills they need in a hands-on environ-
ment to be able to work in almost any bakeshop.

CULI-501 (425 Hours)
Fee: $4,995 (Tuition/Lab $3,995, supplies $1,000)

Section AW01-Worthington Atlantic City Campus, 
Caesars Entertainment Wing, Kitchen W1
Monday-Friday beginning Sept. 12 (Ending Jan. 24)
9 a.m.-2 p.m.

Workshops
Sanitation Training
The ServSafe Food Safety Training Program will teach 
you to recognize the responsibilities involved in the 
prevention of food-borne illnesses. The training also 
will help foodservice workers understand the impor-
tance of proper storage, food preparation, cleaning 
and sanitizing to ensure safe food handling. This 
program covers sanitation guidelines as suggested 
by the National Restaurant Association’s “ServSafe” 
program. Participants will take the test on the last day 
of the course.
Topics include:
• Principles of food microbiology
• Food-borne diseases
• Standards enforced by regulatory agencies
• Applied measures for the prevention of  

food-borne illnesses
• Preparation for the National Restaurant As-

sociation and New Jersey State Sanitation (FMC) 
examinations (test included)

FDBV-200 (12 Hours)
Fee: $149

Section AW01-Worthington Atlantic City Campus, 
Caesars Entertainment Wing
4 Fridays beginning Oct. 14 (Ending Nov. 4)
9 a.m.-Noon

NEW! Vegetarian Series  
with Chef Christina Martin
Note: All workshops are hands-on. Participants must 
wear closed-toe, kitchen-safe shoes and bring a 
chef’s knife, if possible.

Introduction to Plant-based Cooking
Learn the basics of how to get organized in the 
kitchen, stocking a plant-based kitchen and shopping 
strategies. We will also review the steps to living a 
plant-based lifestyle. Recipes including beans, greens 
and other sources of proteins will be featured.

COOK-265 (3 Hours)
Fee: $65

Section MW01-Mays Landing Campus, Kitchen 1
Saturday, Sept. 17
10 a.m.-1 p.m.

Fall Farmers Market in New Jersey
Fall doesn’t mean the end of the growing season in 
New Jersey. As we get ready for cooler weather, we 
will take the bounty from the local farmers markets 
to create nourishing, plant-based dishes. Recipes will 
feature cauliflower, winter greens and squashes.

COOK-266 (3 Hours)
Fee: $65

Section MW01-Mays Landing Campus, Kitchen 1
Saturday, Oct. 1
10 a.m.-1 p.m.

Plant-based Kitchen Staples
There are a handful of plant-based staples that are 
important when moving toward a plant-based life-
style. This class will focus on plant-based alternatives 
to common foods like stocks, dairy and proteins.

COOK-267 (3 Hours)
Fee: $65

Section MW01-Mays Landing Campus, Kitchen 1
Saturday, Oct. 15
10 a.m.-1 p.m.

Plant-based Desserts
Learn the basics of creating desserts without dairy 
that are nutritious as well as delicious. This class will 
show you how to take every-day dessert recipes and 
make them plant based, including apple tarte tatin, 
muffins and cakes.

COOK-268 (3 Hours)
Fee: $65

Section MW01-Mays Landing Campus, Kitchen 1
Saturday, Nov. 5
10 a.m.-1 p.m.

Plant-based Thanksgiving
Even if you are not living a plant-based lifestyle, 
you might have a guest at your Thanksgiving table 
who is. Join us to create traditional dishes using 
plant-based ingredients. Our sample menu includes: 
Parsnip Soup, Harvest Salad, Cauliflower Mash, 
Roasted Butternut Squash and Mushroom-Onion 
Gravy, Kale and Raisin Sauté, Cranberry Chutney and 
Mini Pumpkin Pies.

COOK-269 (3 Hours)
Fee: $65

Section MW01-Mays Landing Campus, Kitchen 1
Saturday, Nov. 19
10 a.m.-1 p.m.

Seven Greens Plant-based
Join us for a plant-based twist on the traditional 
seven fishes dinner for those at your holiday table 
who do not eat fish or dairy. We will take seven dif-
ferent greens to create seven unique dishes. Dishes 
will include greens with pasta in creamy sauce, 
sautéed greens and puttanesca greens.

COOK-270 (3 Hours)
Fee: $65

Section MW01-Mays Landing Campus, Kitchen 1
Saturday, Dec. 3
10 a.m.-1 p.m.
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Baking and Pastry with Chef Mary Lou D’Angelo

College Pathways: ESL II
Prerequisite: Pass College Pathways I or  
ESL Placement Test Score of 20-29.

This second-level course is for students whose 
native language is not English. The emphasis 
is on continued practice of basic sounds, sen-
tence patterns and functions of English. Focus 
will be on sentence structure and increased vo-
cabulary, in addition to coherence and fluency 
in writing and speaking. This course reinforces 
level I grammar with an introduction to present 
continuous vs. simple present, simple past 
regular and irregular, modals of possibility 
(could, may, might) and necessity and advice, 
used to, past continuous, and past participles. 
Ways to communicate in different situations 
are studied, as well as continued discussion of 
American culture. Emphasis is on listening and 
speaking, with reading and writing integrated.

PATH-200 (96 Hours)
Fee: $399 (Tuition $364, Materials $35)

Section AW03-Worthington Atlantic City 
Campus
Monday-Thursday beginning Sept. 12  
(Ending Nov. 10)
9 a.m.-Noon

Career Portfolio Development
Did you know that at Atlantic Cape you can 
earn credit for prior college-level learning ob-
tained outside the traditional classroom setting 
and apply it toward your Associate degree? 
Credit is granted to degree-seeking students 
for verifiable college-level learning. For 
example, if you have experience as a restaurant 
manager, you might be able to demonstrate 
college-level learning about hospitality  
sales and marketing or human resources 
management. 

Call us to get started, (609) 343-5655.

NEW!
College and Career 
Pathways Programs

Bread I: European Breads
In this hands-on bread making workshop you will 
learn to bake Vienna Bread, Focaccia and Olive 
Bread. Enjoy the experience of kneading and form-
ing each loaf yourself.

BAKE-124 (3 Hours)
Fee: $75

Section MW01-Mays Landing Campus, Kitchen 2
Wednesday, Sept. 7
6-9 p.m.

Bread II: Trendy Breads
In this workshop you will have the opportunity to 
make San Francisco Sour Dough Bread, Rosemary 
Pull-Apart Bread, and Handmade Pretzels. Learn 
how to knead, roll your own dough and craft it 
into various shapes.

BAKE-121 (3 Hours)
Fee: $75

Section MW01-Mays Landing Campus, Kitchen 2
Wednesday, Sept. 28
6-9 p.m.

Bread III: Traditional Breads
Learn to knead and shape Potato Cheese Rolls, 
Honey Semolina Bread and Dill Rolls. These savory 
breads will be a delicious addition to any meal.

BAKE-127 (3 Hours)
Fee: $75

Section MW01-Mays Landing Campus, Kitchen 2
Wednesday, Oct. 12
6-9 p.m.

Italian Pastries
First you will watch how to prepare a Torta  
Caprese and Espresso Panna Cotta. Then roll up 
your sleeves and roll out cannoli dough to make 
your own cannoli shells and fill them from scratch.

BAKE-103 (3 Hours)
Fee: $75

Section MW01-Mays Landing Campus, Kitchen 2
Wednesday, Oct. 26
6-9 p.m.

Chocolate, Chocolate, Chocolate
Just can’t get enough chocolate? Learn to  
prepare Mud Cakes with Chocolate Glaze and  
a rich Chocolate Raspberry Crème Brûlée.  
Then join in the preparation of sinful Warm  
Chocolate Beignets.

BAKE-115 (3 Hours)
Fee: $75

Section MW01-Mays Landing Campus, Kitchen 2
Wednesday, Nov. 9
6-9 p.m.

Holiday Cookies
We will prepare and shape Chocolate Butter 
Cookies, Hazelnut Biscotti and Pignoli Cookies. 
Learn to bake these tasty holiday favorites that  
will be in demand at any cookie swap.

BAKE-106 (3 Hours)
Fee: $75

Section MW01-Mays Landing Campus, Kitchen 2
Wednesday, Nov. 30
6-9 p.m.

Holiday Treats
Get into the spirit of the season as we  
demonstrate how to prepare Gingerbread Cake 
with Cream Cheese Icing and Pumpkin Bread  
Pudding with Vanilla Sauce. While these treats  
are baking, you will dive in to make tasty  
Molasses Crackles.

BAKE-146 (3 Hours)
Fee: $75

Section MW01-Mays Landing Campus, Kitchen 2
Wednesday, Dec. 14
6-9 p.m.
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Title Section  Credits Days Time Room Loc. Instructor Reg. #

ACCT – ACCOUNTING

Financial Accounting ACCT-130-CE01   LEC 4 M 06:00PM-09:50PM 102 CM   22382 

Financial Accounting ACCT-130-MD01   LEC 4 MW  10:00AM-11:50AM M129 ML   22383 

Financial Accounting ACCT-130-MD02   LEC 4 TR 10:00AM-11:50AM M129 ML  Camma 22384 

Financial Accounting ACCT-130-MD03   LEC 4 TR 02:00PM-03:50PM M129 ML  Camma 22385

Financial Accounting ACCT-130-ME01   LEC 4 MW     07:00PM-08:50PM M129 ML  Lemons 22386 

Financial Accounting ACCT-130-OL01   WEB 4    OF  Camma 22387  

Managerial Accounting ACCT-131-MD01   LEC 4 MW     02:00PM-03:50PM M129 ML  Lemons 22388

Managerial Accounting ACCT-131-ME01   LEC 4 MW     05:00PM-06:50PM M129 ML  Lemons 22389

Managerial Accounting ACCT-131-OL01   WEB 4    OF  Lemons 22390 

BUSN – BUSINESS

Intro to Business BUSN-101-CD01   LEC 3 TR     08:00AM-09:15AM 119 CM  Giulian 22487   

Intro to Business BUSN-101-CE01   LEC 3 T      07:00PM-09:45PM 314 CM   22488   

Intro to Business BUSN-101-MD01   LEC 3 MW     09:30AM-10:45AM A115 ML  Wozniak 23433   

Intro to Business BUSN-101-MD02   LEC 3 MW     11:00AM-12:15PM J206 ML   22489   

Intro to Business BUSN-101-MD03   LEC 3 TR     11:00AM-12:15PM A115 ML   22490   

Intro to Business BUSN-101-MD04   LEC 3 M      02:00PM-04:45PM B102 ML   22491   

Intro to Business BUSN-101-ME01   LEC 3 TR     05:30PM-06:45PM A121 ML   22492   

Intro to Business BUSN-101-OL01   WEB 3    OF  Camma 22493

Entrepreneurship BUSN-104-CD01   LEC 3 T 02:00PM-04:45PM 202 CM  Giulian 23434   

Business Ethics BUSN-106-OL01   WEB 3    OF   22501

Principles of Marketing BUSN-202-AD01   LEC 3 W  11:00AM-01:45PM 213 AC   23466

Principles of Marketing BUSN-202-CD01   LEC 3 TR  09:30AM-10:45AM 202 CM  Giulian 23435 

Principles of Marketing BUSN-202-MD01   LEC 3 TR  09:30AM-10:45AM A121 ML  Katz 23419

Baking and Pastry  
(Associate in Applied Science) 
This degree will focus on providing students with 
a complete program emphasizing the importance 
of mastering basic skills that lead to the ability 
to produce the highest quality baking and pastry 
product, while preparing students for executive-
level positions by teaching and reinforcing 
management techniques, ordering methods, menu 
planning and pricing, financial considerations, and 
computer technology.

Business Administration (Associate in 
Science or Associate in Applied Science) 
Designed for students who wish to enter careers 
in management, real estate, sales, marketing, ac-
counting and computer information systems upon 
completion of their degree. This course of study 
emphasizes those skills necessary for success in 
entry-level supervision and management positions.

Criminal Justice (Associate in Science) 
The Criminal Justice curriculum is dedicated to 
providing the theoretical, practical and profession-

al knowledge needed in today’s environment to 
be successful in the fields of policing, corrections, 
courts, probation, parole, private security and 
related service careers. Emphasis is placed on pre-
paring the student for the professional workplace 
or continued studies at a four-year institution. 
The curriculum is designed to provide the student 
with expert instruction on the most current trends, 
policies and practices in the field.

Culinary (Associate in Applied Science)
If you have a passion for working with food, a 
culinary arts career may be perfect for you. There’s 
a culinary career to suit just about any lifestyle. 
Culinary job opportunities are everywhere, from 
next door to across the globe. At the Academy of 
Culinary Arts, you shape your education for the 
career lifestyle you want. Get to know us, so you 
can taste success.

Hospitality Management  
(Associate in Applied Science) 
The Hospitality Management program is com-
mitted to providing a quality undergraduate 

education that incorporates theory and practice in 
the hospitality industry. Additionally, our mission 
is to support the hospitality industry through 
coursework, internships and programs that are 
designed to advance and renew the education of 
those practicing in the field.

Paralegal Studies (Associate in Science 
or Associate in Applied Science) 
The Paralegal Studies program offers the student 
a wide range of courses that provide legal training 
so the student can assume paralegal responsi-
bilities under the supervision of an attorney. The 
program provides General Education courses and 
paralegal introductory courses, as well as courses 
giving specific skills in various areas, including, but 
not limited to, legal research and writing, fact in-
vestigation, client contact, document preparation, 
litigation preparation including tools of discovery, 
computer literacy, real estate transactions, family 
law issues, torts and personal injury issues and 
ethics.
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Principles of Marketing BUSN-202-MD02   LEC 3 W    02:00PM-04:45PM A115 ML  Katz 23420 

Principles of Marketing BUSN-202-ME01   LEC 3 T 07:00PM-09:45PM M129 ML   23421 

Human Resources Management BUSN-205-ME01   LEC 3 MW     05:30PM-06:45PM A121 ML   22509 

Business Law I BUSN-210-AD01   LEC 3 W 02:00PM-04:45PM   AC  Keiner 23467

Business Law I BUSN-210-CE01   LEC 3 M 07:00PM-09:45PM 202 CM  Tripician 22511

Business Law I BUSN-210-MD01   LEC 3 MW 02:00PM-03:15PM A121 ML  English-Martin 23429

Business Law I BUSN-210-MD02   LEC 3 TR     11:00AM-12:15PM B104 ML  Keiner 22512   

Business Law I BUSN-210-ME01   LEC 3 MW     05:30PM-06:45PM A115 ML  English-Martin 22513

Business Law I BUSN-210-OL01   WEB 3    OF  Keiner 22514

Business Law II BUSN-211-MD01   LEC 3 TR     11:00AM-12:15PM A102 ML  English-Martin 22515 

Business Law II BUSN-211-ME01   LEC 3 W 07:00PM-09:45PM A112 ML  English-Martin 22516

Business Law II BUSN-211-OL01   WEB 3    OF  English-Martin 22517

Principles of Management BUSN-222-CE01   LEC 3 R  07:00PM-09:45PM 312 CM   23423 

Principles of Management BUSN-222-MD01   LEC 3 MW     11:00AM-12:15PM B102 ML  Giulian 23424 

Principles of Management BUSN-222-MD02   LEC 3 MW     03:30PM-04:45PM A121 ML  Giulian 23425

Principles of Management BUSN-222-MD03   LEC 3 R  02:00PM-04:45PM J206 ML   23426 

Honors Princpls of Management BUSN-222-ME01H  LEC 3 W 07:00PM-09:45PM A147 ML  Vassallo 23427

Principles of Management BUSN-222-OL01   WEB 3    OF  Giulian 23428

CRIM – CRIMINAL JUSTICE 
Intro to Forensics CHEM-102-MD01   LEC 4 F  09:00AM-11:45AM A151 ML  Ostberg 22529   

  LAB  F   11:00AM-02:45PM A152  Ostberg

Intro to Forensics CHEM-102-ME01   LEC 4 T      07:00PM-09:45PM A104 ML  Strauss 22530

  LAB   R 07:00PM-09:45PM A152     Strauss  

Intro to Criminal Justice CRIM-101-MD01   LEC 3 M      11:00AM-01:45PM A115 ML  Murray 22632

Intro to Criminal Justice CRIM-101-ME01   LEC 3 T      07:00PM-09:45PM B105 ML  Schrader 22633

Intro to Criminal Justice CRIM-101-OL01   WEB 3          OF  Kaplan 22634

Intro to Criminology CRIM-102-ME01   LEC 3 R      07:00PM-09:45PM B105 ML  Deane 22635

Intro to Criminology CRIM-102-OL01   WEB 3    OF  Deane 22636

Police Operations CRIM-105-ME01   LEC 3 M      07:00PM-09:45PM A103 ML  Arroyo 2263

Police Operations CRIM-105-OL01   WEB 3    OF  Kaplan 22638

Intro to Corrections CRIM-106-ME01   LEC 3 R      07:00PM-09:45PM A114 ML  Thomas 22639

Intro to Cyber Crime CRIM-107-MD01   LEC 3 W      11:00AM-01:45PM A115 ML  Wyks 22641 

Intro to Terrorism CRIM-108-ME01   LEC 3 T      07:00PM-09:45PM A110 ML  Perkins 22642

Intro to Terrorism CRIM-108-OL01   WEB 3          OF  Beck 22643

Ethics in Criminal Justice CRIM-109-MD01   LEC 3 T      02:00PM-04:45PM B102 ML  Wyks 22644

Ethics in Criminal Justice CRIM-109-ME01   LEC 3 T      07:00PM-09:45PM B102 ML  Costantino 22645

The Criminal Court System CRIM-130-MD01   LEC 3 W      02:00PM-04:45PM C125 ML  Wyks 22647

Concepts in Homeland Security CRIM-170-MD01   LLB 3 F      11:00AM-01:45PM B105 ML  Carmack 22648 

Criminal Law CRIM-201-ME01   LEC 3 TR     05:30PM-06:45PM B102 ML  Wyks 22650 

Criminal Law CRIM-201-OL01   WEB 3          OF  Wyks 22651

Constitutional Law CRIM-202-MD01   LEC 3 TR     11:00AM-12:15PM A121 ML  Wyks 22652

Constitutional Law CRIM-202-ME01   LEC 3 W      07:00PM-09:45PM A115 ML  Switzer 23390
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Criminal Investigation CRIM-203-ME01   LEC 3 W      07:00PM-09:45PM H119 ML  Tomlinson 22654

Criminal Investigation CRIM-203-OL01   WEB 3    OF  Tomlinson 22655

Juvenile Justice CRIM-206-MD01   LEC 3 M      02:00PM-04:45PM A104 ML  Heenan 22656

Juvenile Justice CRIM-206-OL01   WEB 3          OF  Deane 22657

Trial Advocacy CRIM-212-ME01   LEC 3 R      07:00PM-09:45PM S205 ML  Gorman 22659

Organized Crime CRIM-214-ME01   LEC 3 TR     05:30PM-06:45PM A115 ML  Heenan 22660

Organized Crime CRIM-214-OL01   WEB 3          OF  Kaplan 22661

Crim. Justice Report Proced. CRIM-216-MD01   LEC 3 R      02:00PM-04:45PM B102 ML  Heenan 22662

Crim. Justice Report Proced. CRIM-216-ME01   LEC 3 W      07:00PM-09:45PM B121 ML  Heenan 22663

Crim. Justice Report Proced. CRIM-216-OLO1   WEB 3          OF  Heenan 23411

CUBP – BAKING & PASTRY

Intro. Culinary/Baking/Pastry CUBP-100-MN01   LEC 3 MTWRF  12:30PM-05:30PM M111 ML  Usilton 23380

  LAB   MTWRF  12:30PM-05:30PM KIT2

Baking Theories/Apps CUBP-101-MD01   LEC 3 MTWRF  07:00AM-12:00PM KIT3 ML  Matt 23396

  LAB

Culinary Foundations CUBP-105-MN01   LEC 2 MTWRF  12:30PM-05:30PM M203 ML  Matt 23406

  LAB   MTWRF  12:30PM-05:30PM KIT8 

Fundamentals of Baking CUBP-110-MN01   LEC 2 MTWRF  12:30PM-05:30PM KIT3 ML  Matt 23383

  LAB   

Basic Pastry Preparation CUBP-120-MD01   LEC 2 MTWRF  07:00AM-12:00PM KIT4 ML  Matt 23393 

  LAB  

Basic Pastry Preparation CUBP-120-MN01   LEC 2 MTWRF  12:30PM-05:30PM KIT4 ML  Matt 23417

  LAB    

Basic Pastry Preparation CUBP-120-MN02   LEC 2 MTWRF  12:30PM-05:30PM KIT3 ML  Matt 23374

  LAB           

Advanced Baking CUBP-210-MN01   LEC 2 MTWRF  12:30PM-05:30PM KIT3 ML  Usilton 23399  

  LAB    

Prin Bake Artisan Brd CUBP-211-MD01   LEC 2 MTWRF  07:00AM-12:00PM KIT2  Usilton 23403 

  LAB

Advanced Classical Pastry CUBP-220-MD01   LEC 2 MTWRF  07:00AM-12:00PM KIT4 ML  Matt 23377

      LAB    

Adv Concepts/Pastry CUBP-221-MD01   LEC 2 MTWRF  07:00AM-12:00PM KIT4 ML  Matt 23392

  LAB    

Wedding Cake Design CUBP-223-MN01   LEC 2 MTWRF  12:30PM-05:30PM KIT4 ML  Latorre 23375

  LAB     

Centerpiece Artistry CUBP-224-MN01   LEC 2 MTWRF  12:30PM-05:30PM KIT4 ML  Usilton 23391  

  LAB

Classical Confections CUBP-225-MN01   LEC 2 MTWRF  12:30PM-05:30PM KIT4 ML  Latorre 23395  

  LAB  

International Pastry Prep. CUBP-226-MN01   LEC 2 MTWRF  12:30PM-05:30PM KIT4 ML  Usilton 23409

  LAB   

Retail Bakery Prod & Mgmt CUBP-227-MD01   LEC 3 MTWRF  07:30AM-02:30PM KIT3 ML  Matt 23402

      LAB   
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Title Section  Credits Days Time Room Loc. Instructor Reg. #

CULN – CULINARY

Introduction to Culinary Arts CULN-101-MD01   LEC 3 MTWRF  07:00AM-12:00PM M203 ML  Sheridan 23378

  LAB   MTWRF  07:00AM-12:00PM KIT7  

Introduction to Culinary Arts CULN-101-MN01   LEC 3 MTWRF  12:30PM-05:30PM M203 ML   23379

  LAB   MTWRF  12:30PM-05:30PM KIT7 

Applied Culinary Skills I CULN-105-MD01   LEC 2 MTWRF  07:00AM-12:00PM M203 ML  Sheridan 23397 

  LAB   MTWRF  07:00AM-12:00PM KIT7 

Applied Culinary Skills I CULN-105-MN01   LEC 2 MTWRF  12:30PM-05:30PM M128 ML   23382  

  LAB   MTWRF  12:30PM-05:30PM KIT7

Applied Culinary Skills II CULN-106-MD01   LEC 2 MTWRF  07:00AM-12:00PM M203 ML   23404  

  LAB   MTWRF  07:00AM-12:00PM KIT7

Applied Culinary Skills II CULN-106-MN01   LEC 2 MTWRF  12:30PM-05:30PM M203 ML   23398  

  LAB   MTWRF  12:30PM-05:30PM KIT7 

Intro to Diversified Cuisines CULN-107-MD01   LEC 2 MTWRF  07:00AM-12:00PM M128 ML  Tedeschi 23415

  LAB   MTWRF  07:00AM-12:00PM KIT7   

Intro to Diversified Cuisines CULN-107-MN01   LEC 2 MTWRF  12:30PM-05:30PM M128 ML   23416

  LAB   MTWRF  12:30PM-05:30PM KIT7

Intro to Garde Manger CULN-109-MD01   LEC 2 MTWRF  07:00AM-12:00PM M128 ML  Tedeschi 23381

  LAB   MTWRF  07:00AM-12:00PM KIT5             

Intro to Garde Manger CULN-109-MN01   LEC 2 MTWRF  12:30PM-05:30PM M128 ML  Tedeschi 23405

  LAB   MTWRF  12:30PM-05:30PM KIT5

Fundamentals/Dining Rm Serv CULN-117-MD01   LEC 3 MTWRF  07:30AM-09:30AM M111 ML  Sheridan 23384 

  LAB   MTWRF  07:30AM-02:30PM CARE

Applied Culinary Nutrition CULN-200-MD01   LEC 3 MTWRF  07:00AM-12:00PM M203 ML  Matt 23418

  LAB   MTWRF  07:00AM-12:00PM KIT8 

Buffet Service/Catering CULN-204-MD01   LEC 3 MTWRF  07:30AM-09:30AM M111 ML  Johns 23385

  LAB   MTWRF  07:30AM-02:30PM KIT6

Advanced Hot Food Preparation CULN-207-MN01   LEC 2 MTWRF  12:30PM-05:30PM M203 ML   23410

  LAB   MTWRF  12:30PM-05:30PM KIT8

Appl Dining Rm Ops/Princ Mgmt CULN-217-MD01   LEC 3 MTWRF  03:00PM-05:00PM M111 ML  Sheridan 23400

  LAB   MTWRF  03:00PM-10:00PM CARE

Appl Dining Rm Ops/Princ Mgmt CULN-217-MD02   LEC 3 MTWRF  07:30AM-09:30AM M111 ML  Sheridan 23408

  LAB   MTWRF  07:30AM-02:30PM CARE     

International Food Preparation CULN-220-MN01   LEC 2 MTWRF  12:30PM-05:30PM M203 ML   23386

  LAB   MTWRF  12:30PM-05:30PM KIT8 

Italian Regional Cuisine CULN-221-MD01   LEC 2 MTWRF  07:00AM-12:00PM M128 ML  Tedeschi 23373

   LAB   MTWRF  07:00AM-12:00PM KIT8      

Charcuterie CULN-222-MN01   LEC 2 MTWRF  12:30PM-05:30PM M128 ML  Tedeschi 23394 

  LAB   MTWRF  12:30PM-05:30PM KIT5

Applied Restaurant Production CULN-223-MD01   LEC 3 MTWRF  07:30AM-09:30AM M111 ML  Johns 23407

  LAB   MTWRF  07:30AM-02:30PM KIT6
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Title Section  Credits Days Time Room Loc. Instructor Reg. #

Applied Restaurant Production CULN-223-MD02   LEC 3 MTWRF  03:00PM-05:00PM M128 ML  Johns 23401  

  LAB   MTWRF  03:00PM-10:00PM KIT6  

Cooperative Education CULN-280-OD01   COP 1    OF  Matt 23688

Cooperative Education CULN-280-OD02   COP 1    OF  Sheridan 23689

Cooperative Education CULN-280-OD03   COP 1    OF  Carlson 23690

ECON – ECONOMICS

Macroeconomics ECON-110-AD01   LEC 3 T  09:00AM-11:45AM 297 AC  Manns 22697

Macroeconomics ECON-110-CE01   LEC 3 W  07:00PM-09:45PM 314 CM   22698

Macroeconomics ECON-110-MD01   LEC 3 MW 09:30AM-10:45AM B103 ML  Manns 22699

Macroeconomics ECON-110-MD02   LEC 3 TR     11:00AM-12:15PM B103 ML   22700

Macroeconomics ECON-110-MD03   LEC 3 M 02:00PM-04:45PM B103 ML  Manns 22701

Macroeconomics ECON-110-ME01   LEC 3 R  07:00PM-09:45PM B103 ML  Coyle 22702

Macroeconomics ECON-110-OL01   WEB 3    OF  Manns 22703 

Microeconomics ECON-111-MD01   LEC 3 MW  11:00AM-12:15PM B103 ML  Manns 22704

Microeconomics ECON-111-ME01   LEC 3 TR   05:30PM-06:45PM A117 ML  Coyle 22705

Microeconomics ECON-111-OL01   WEB 3    OF  Manns 22706

GIST – GEOGRAPHIC INFORMATION SYSTEMS

Concepts in Homeland Security GIST-170-MD01   LLB 3 F  11:00AM-01:45PM B105 ML   22978

HOSP – HOSPITALITY

Orientation to Hosp/Tourism HOSP-100-MD01   LEC 3 TR     11:00AM-12:15PM A147 ML  Katz 23018 

Food Serv Sanitation HOSP-132-MD01   LEC 1 MTWR   09:00AM-01:00PM M129 ML  Carlson 23473

Food Serv Sanitation HOSP-132-MD02   LEC 1 F  09:00AM-01:00PM A147 ML  Carlson 23471

Restaurant Operations HOSP-134-MD01   LEC 3 M 09:30AM-12:15PM A147 ML  Dougherty 23019

Restaurant Operations HOSP-134-OL01   WEB 3    OF  Laveglia 23020

Hotel Operations HOSP-200-MD01   LLB 4 M  01:00PM-04:50PM B136 ML  Zilovic 23021

Human Resources Management HOSP-205-ME01   LEC 3 MW  05:30PM-06:45PM A121 ML   23022

Catering and Events Planning HOSP-250-ME01   LEC 3 M      07:00PM-09:45PM A147 ML   23023

Seminar in Hospitality Mgmt HOSP-299-MD01   LEC 3 W      11:00AM-12:15PM A147 ML  Katz 23024 

LEGL – PARALEGAL

Intro to Law & Litigation LEGL-110-ME01   LEC 3 T      07:00PM-09:45PM B104 ML  Keiner 23039

Legal Research and Writing LEGL-140-ME01   LEC 4 W      06:00PM-09:50PM B145 ML  Keiner 23040

Trial Advocacy LEGL-212-ME01   LEC 3 R      07:00PM-09:45PM S205 ML  Gorman 23041 

Family Law LEGL-248-ME01   LEC 3 W      07:00PM-09:45PM A124 ML  Tyler 23042

Torts/Personal Injury Ltg LEGL-250-ME01   LEC 3 M 07:00PM-09:45PM A110 ML  English-Martin 23043

Cooperative Education LEGL-280-MD01   COP 3 M      06:00PM-06:45PM B145 ML  Keiner 23044 

SOCL – SOCIOLOGY 
Juvenile Justice SOCL-206-MD01   LEC 3 M      02:00PM-04:45PM A104 ML   23308

Juvenile Justice SOCL-206-OL01   WEB 3    OF   23309



CONTINUING EDUCATION • FALL 2016 Atlantic Cape Community College

20

CAREER EDUCATION DEGREES • FALL 2016 Atlantic Cape Community College

Career Education (Associate Degree Programs)

ACCT-130   4cr 
Financial Accounting
Study of financial accounting emphasizing income measure-
ment, the valuation of assets, and accounting for liabilities 
and shareholder equity. Proper financial statement  
presentation and disclosure covered in detail. -1996

ACCT-131   4cr 
Managerial Accounting
Prerequisite: ACCT130

Study of the accounting information needs of accounting 
and techniques for analyzing decision-making and control. 
-2005

BUSN-101   3cr 
Intro to Business
The nature of American business, its opportunities and 
capitalistic environment. Includes various types of owner-
ship, organization, management, marketing, industries, 
personnel, labor and legal considerations.

BUSN-104   3cr 
Entrepreneurship
Study of the problems in operating a small business. 
Includes site selection, insurance, record keeping, inventory 
control, buying, promotion and employee relations.

BUSN-106   3cr 
Business Ethics
Course requires students to confront provoking ethical 
issues by first examining their personal values system, along 
with critical thinking and reasoning skills, and placing these 
systems and skills into challenging ethical dilemmas. The 
course emphasizes ethical issues currently being faced in all 
lines of business and workplace organizations. Students will 
be introduced to the concepts of corporate governance and 
corporate social responsibility. Documented case studies 
from actual businesses will be used to illustrate and analyze 
ethical dilemmas. -2009

BUSN-202   3cr 
Principles of Marketing
Introduces the basic elements of the marketing mix includ-
ing product, pricing, distribution and promotional concepts. 
Acquaints students with marketing terminology and 
prepares them for advanced study in component areas of 
marketing. This course is the logical first step for those plan-
ning further study in advertising, retailing, small business, 
sales and international marketing or for students seeking 
to add a dimension of business basics to their non-business 
program. -2016

BUSN-205   3cr 
Human Resources Management
Prerequisite: BUSN120 (may be taken concurrently) 
or permission of instructor.

Studies the internal problems of management related to 
the administration of staffing, interviewing, selection, labor 
relations, promotions and separation policies, and expatri-
ate training, roles and responsibilities. -2008

BUSN-210   3cr 
Business Law I
Foundations of the law of contracts, elements, rights, 
remedies and discharge. Sources of law, court systems, torts 
and agency. Application of the Uniform Commercial Code.

BUSN-211   3cr 
Business Law II
Prerequisite: BUSN210

Application of law in varied business transactions including 
negotiable instruments under the Uniform Commercial 
Code, sales and the formation, operation and dissolution  
of the sole proprietorship, partnership and corporation.

BUSN-222   3cr 
Principles of Management
Principles and techniques used by managers to achieve 
organizational objectives. Emphasis is on the basic func-
tions performed by managers, including planning, directing, 
organizing and controlling. -2016

CHEM-102   4cr 
Intro to Forensics
Students study the portions of chemistry, biology and 
physics necessary to identify and individualize physical and 
biological evidence for legal purposes. Includes methods of 
collection and evaluation and laboratory procedures. Meets 
General Education Science requirement for the Criminal 
Justice A.S. degree majors only. -2008

CRIM-101   3cr 
Intro to Criminal Justice
History, development and philosophy of law enforcement in 
democratic society. Introduction to agencies involved in the 
administration of criminal justice.

CRIM-102   3cr 
Intro to Criminology
Introduction to deviant behavior and current criminological 
theories. Emphasis on synthesis and police applications, 
crime prevention and phenomena of crime. -1984

CRIM-105   3cr 
Police Operations
Intense study of the roles and functions of American police 
departments and their evolution in society. A thorough 
examination is made of police organizations, their  
philosophies, operations, management and related concepts 
and techniques. Also emphasized will be issues of police 
culture, ethics and civil liability and how they affect services 
provided to the public.

CRIM-106   3cr 
Intro to Corrections
History of corrections, types of inmate control and treat-
ment, the offender in the community, re-entry problems, 
corrections as part of the criminal justice system and 
problems in administration. -2007

CRIM-107   3cr 
Introduction to Cyber Crime
Prerequisites: CISM125, CRIM101

An overview of the legal and practical issues, theories and 
methods utilized in the investigation of a Cyber Crime. The 
basic concepts of Cyber Crime are introduced, including the 
types of crimes, the elements and methods of commission, 
the technologies necessary for the commission, and the 
legal and investigative issues. -2009

CRIM-108   3cr 
Intro to Terrorism
Designed to provide the student with an overview of terror-
ism. The course will define the term and provide a historical 
overview of terrorism, identify known or suspected domestic 

and international terrorist groups, identify significant ter-
rorism incidents, and recognize federal, state, county and 
municipal law enforcement and intelligence organizations 
involved in the investigation and prevention of terrorist 
related acts. -2009

CRIM-109   3cr 
Ethics in Criminal Justice
This course introduces the types of ethical dilemmas that 
criminal justice students will face in their professional 
careers. The course examines the nature of human behavior 
in relation to ethical theories and systems. Examines the 
various ethical systems used to guide decision making by 
criminal justice professionals and their application to cur-
rent ethical issues facing these professionals, and discusses 
the concepts of law and justice in relation to ethics. Basic 
problems and applications of ethics and how they relate to 
social and individual issues involved in the criminal justice 
system will be examined. -2011

CRIM-130   3cr 
The Criminal Court System
This course will provide an overview of the criminal court 
system and process in the U.S., tracing its development 
from the early beginnings to the present day operation.  
It will discuss the key personnel functioning daily within  
a courtroom, including a judge, prosecutor, defense  
attorney, victims, etc. The criminal judicial process, court-
room proceedings, court rulings and rules of evidence are 
also addressed. -2014

CRIM-170   3cr 
Concepts in Homeland Security
Prerequisite: ENGL080 with a C or better or  
placement into ENGL101.

Introduces students to the practices, policies and issues 
relevant to the security of the United States. Examines 
federal, state and local governmental agencies that form 
the apparatus that provides for homeland security in the 
United States, and their responsibilities regarding natural 
disasters, terrorism and other manmade catastrophes. 
Provides a broad-based overview of technologies, including 
Geographic Information Systems (GIS), used in the analysis 
and decision-making processes employed by our homeland 
security apparatus. -2012

CRIM-201   3cr 
Criminal Law
Prerequisite: CRIM101

Study of local, state and federal criminal laws including 
their classification, nature, evolution and development. Both 
statutory and common law are explored as well as topics 
of the adversary system, such as principles of justification 
and excuse, laws of arrest, and the laws of search and 
seizure. Special attention is given to the New Jersey Code of 
Criminal Justice. -2003

CRIM-202   3cr 
Constitutional Law
Prerequisite: CRIM101

Study of procedural law focusing on the effect of decisions 
by the United States Supreme Court in establishing ethical 
criminal justice procedures. -2003

CRIM-203   3cr 
Criminal Investigation
Exploration and analysis of modern criminal investigative 
theories and procedures. Directing criminal investigation for 
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maximum effectiveness with attention to the justice system 
criteria for evidence submission and testimony in criminal 
proceedings. -2003

CRIM-206   3cr 
Juvenile Justice
Prerequisite:CRIM101 or PSYC101

Studies the theoretical and applied concepts of prevention, 
treatment and control of juvenile delinquency and recent 
legislative and philosophical decisions. Fall only.

CRIM-212   3cr 
Trial Advocacy
Prerequisite: CRIM101 with a grade of C or better.

Increases comprehension of the historical, ethical and 
philosophical basis of the American legal system. Each 
student will have the opportunity to participate in an actual 
trial preparation and presentation. This course will demystify 
the operations of the law, court procedures and the legal 
system. -2011

CRIM-214   3cr 
Organized Crime
A foundation course in systematic criminality, which 
examines those criminal organizations whose method of 
operation includes fear, violence and corruption to achieve 
strategic and tactical goals. The course investigates these 
highly structured, perpetual organizations as well as law 
enforcement responses to them. -2004

CRIM-216   3cr 
Criminal Justice Report Procedures
Prerequisites: ENGL101, ENGL102 with grades  
of C or better.

An intensive course focused on the skills involved with 
note taking, interviewing and information gathering, 
which prepares students for the technical requirements of 
report preparation utilized by criminal justice professionals. 
Particular emphasis will be placed on the development of 
technical skills required of law enforcement officers, security 
personnel, corrections officers, probation officers, forensic 
personnel and scientific personnel required to produce a 
high quality report. -2012

CUBP-100   3cr 
Intro. to Culinary, Baking and Pastry
Prerequisite: HOSP132 (may be taken concurrently) 
or proof of Servsafe Certification, and ENGL080  
with a grade of C or better or placement into  
ENGL101.

An introduction to the culinary and baking and pastry arts, 
with an emphasis on the following: ACA policies and  
procedures, tools and equipment used in a commercial 
bakeshop, basic knife skills and classical cuts, culinary  
math and the ingredients used in the bakeshop. -2016

CUBP-101   3cr 
Baking Theories/Apps
Prerequisite: CUBP110

Designed to introduce students to the bakeshop. Areas cov-
ered include equipment identification and usage, formula 
conversions and pricing. -2013

CUBP-105   2cr 
Culinary Foundations
Prerequisites: HOSP132 (may be taken concurrently) 
or proof of Servsafe Certification, and CUBP100.

This course is designed for the baking and pastry students 
to introduce them to the basic techniques of hot food 
cookery. Students will learn and apply numerous techniques 

and procedures associated with the hot food kitchen. Daily 
production will include the preparation and assessment of 
cooking methods, stocks, soups, sauces and breakfast menu 
items. -2013

CUBP-110   2cr 
Fundamentals of Baking
Prerequisite: CULN101

Fundamentals of baking science. Identification and use of 
tools and equipment in the bakeshop, formula conversion 
and weights and measures. Includes the preparation of 
yeast products, quick breads and puff dough. -2005

CUBP-120   2cr 
Basic Pastry Preparation
Prerequisite: CUBP210

Methods and techniques in preparing basic desserts, 
including cakes, pies, puddings, mousses, cheesecakes, tarts 
and glace pastries. Emphasis is on a variety of decorations, 
icings, crusts, shortenings and butter creams. -2005

CUBP-210   2cr 
Advanced Baking
Prerequisite: CUBP110

Builds on the skills and knowledge acquired in CUBP110-
Fundamentals of Baking. Emphasis on the proper applica-
tion of formulas and their relationship to mixing methods 
used in the preparation of cakes, cookies, roll-in doughs, 
pate choux, etc. -2005

CUBP-211   2cr 
Prin Bake Artisan Brd
Prerequisite: CUBP110

Methods of baking a variety of international breads. The 
skills acquired will be applied to creating bread sculptures, 
centerpieces and displays. -2013

CUBP-220   2cr 
Advanced Classical Pastry
Prerequisite: CUBP120

Preparation of tortes, pastries and frozen desserts. Emphasis 
is placed on platter and plate presentation of pastries, des-
serts, chocolates and formula development. -2005

CUBP-221   2cr 
Adv Concepts/Pastry
Prerequisite: CUBP220

Advanced course that enhances practical skills and profes-
sional growth of individuals who have a working knowl-
edge in the field of pastry arts. The mediums of chocolate, 
marzipan and sugar will be applied to innovative individual 
plate presentations. Emphasis will be placed on creative 
and artistic garnishing techniques. -2005

CUBP-223   2cr 
Wedding Cake Design
Prerequisite: CUBP221

Artistic techniques applied to wedding cake design. 
Emphasis is placed on enhancing basic skills in pulled 
sugar, chocolate plastic and butter cream decor. Gum paste 
decorative work will be introduced. -2005

CUBP-224   2cr 
Centerpiece Artistry
Prerequisite: CUBP221

Designed to provide an opportunity for students to enhance 
previously learned techniques. Emphasis is placed on artistic 
interpretations utilizing various mediums including sugar, 
chocolate and pastillage. -2006

CUBP-225   2cr 
Classical Confections
Prerequisite: CUBP220

Designed to provide an understanding of various ingre-
dients and techniques associated with pastry production 
and presentation styles from Austria, Italy, France and 
Switzerland. Emphasis will be placed on miniatures, petit 
four and French pastry requiring a high level of artistic 
presentation. -2013

CUBP-226   2cr 
International Pastry Preparation
Prerequisite: CUBP220

This course is designed to build on the foundational base 
of the Baking and Pastry core curriculum. Its purpose is to 
introduce the advanced-level student to the component 
nuances and culturally significant aspects of various inter-
national desserts, pastries and accompaniments. Attention 
will be paid to the detailed preparation and presentation 
of these classically presented selections. Discussion and 
directed emphasis will provide a deeper level of under-
standing to the relationship between common ingredients, 
human connection and ethnic integrity. This course will 
prepare the students to be conversant and proficient in  
the global dessert market. -2013

CUBP-227   3cr 
Retail Bakery Production and  
Management
Prerequisite: CUBP220

Establish and manage a retail baking/pastry enterprise.  
Develop skills in human relations and personnel manage-
ment. Identify factors that determine product quality. Rec-
ognize the importance of signature items in retail industry. 
Understand the link between equipment used in the pastry 
shop and menu items. Produce, on a daily basis, a diverse 
assortment of baked goods. -2013

CULN-101   3cr 
Introduction to Culinary Arts
Prerequisite: ENGL080 with a grade of C or better  
or placement into ENGL101.

Introduction to the culinary arts with concentration on the 
Academy’s policies and procedures, culinary math, National 
Restaurant Association Educational Foundation Sanitation 
Certification, proper knife usage and basic cutting skills. This 
course is a prerequisite for all culinary courses. -2016

CULN-105   2cr 
Applied Culinary Skills I
Prerequisite: CULN101

Prerequisite for all culinary hot food courses. Provides a 
thorough knowledge of the aspects, techniques and appli-
cations in the preparation of basic stocks, thickening agents, 
sauces and soups. Introduces the basic cooking methods 
for meats, poultry, seafood and vegetables such as stewing, 
steaming, frying, sauteing, braising, roasting, broiling and 
grilling. -2005

CULN-106   2cr 
Applied Culinary Skills II
Prerequisite: CULN105

Designed to build on the accumulated skills and knowledge 
gained in CULN105-Applied Culinary Skills I, and to further 
those skills by implementing principles and concepts utiliz-
ing different ingredients and products in the production of 
complete menus. -2005
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CULN-107   2cr 
Introduction to Diversified Cuisines
Prerequisite: CULN106

Designed and divided into three segments that introduce 
the student to the fundamentals of breakfast, vegetarian 
and American regional cooking. Emphasis is placed on 
the most common breakfast items found on the American 
menu, including brunch, as well as stressing the fundamen-
tals of vegetarian cooking and the diversity of American 
regional cooking. -2005

CULN-109   2cr 
Introduction to Garde Manger
Prerequisite: CULN101

Fundamentals of garde manger and pantry departments. 
Introduces the proper techniques for the preparation of cold 
appetizers, salad dressings, cold soups, cold sandwiches, 
hors d’oeuvres, canapes, salads, marinades, cold sauces, 
aspics and garnishes. -2005

CULN-117   3cr 
Fundamentals of Dining Room Service
Prerequisite: CULN101

Introduces and familiarizes the student with the functions 
of an operational dining room, emphasizing skills in various 
dining room services, such as American, Russian and buffet, 
as well as setting and clearing tables, taking orders and 
serving food and beverages. -2005

CULN-200   3cr 
Applied Culinary Nutrition
Prerequisite: CULN106 (Culinary Arts students) or 
CUBP105 (Baking & Pastry students).

This course is a scientific exploration of the fundamentals of 
nutrition. Course content includes classroom and laboratory 
experience needed to develop an overall understanding of 
culinary principles and application of nutritional concepts. 
This course will also cover how nutrients impact energy 
metabolism, digestion, absorption and transport. -2016

CULN-204   3cr 
Restaurant Production/Catering
Prerequisite: CULN107

Designed to convey an understanding of restaurant 
production and catering operations, applying practical and 
theoretical applications for back-of-the-house operations 
at the Academy’s restaurant, Careme’s. Emphasis will be on 
sustainability and farm-to-table concepts and their impact 
on purchasing and production. Class takes place in an 
operational preparation and finishing kitchen. -2016

CULN-207   2cr 
Advanced Hot Food Preparation
Prerequisite: CULN107

Introduces students to the methods and techniques in the 
classical cuisine accepted and practiced in international 
kitchens. Included are cooking methods, garnishes, prepara-
tion and application of basic sauces and their derivatives, 
as well as their presentation using the principles and tech-
niques of Auguste Escoffier. Emphasized are the concepts 
and appreciation of diverse new American cuisines utilizing 
local ingredients, stressing nutrition, freshness, lightness 
and a simple but elegant presentation. -2005

CULN-217   3cr 
Applied Dining Room Op/Principles  
of Mgt
Prerequisite: CULN117 or permission of culinary 
advisor.

Designed to give students an understanding of a public res-
taurant’s front-of-the-house operation. Emphasis is on the 
proper greeting, seating of guests, taking and writing or-
ders, the serving of food and beverages, as well as tableside 
cooking under realistic industrial conditions. Students are 
introduced to the identification of various grapes used in 
the production of wines, the main wine producing countries 
and their regions, and the characteristics of those wines in 
relation to menus. -2008

CULN-220   2cr 
International Food Preparation
Prerequisite: CULN107

Emphasis on the respective cuisines and customs from a 
variety of ethnic backgrounds. -2005

CULN-221   2cr 
Italian Regional Cuisine
Prerequisite: CULN107

Designed to introduce students to the cooking, wines 
and cuisines of the eight major regions in Italy: Piedmont, 
Emilia-Romagna, Tuscany, Umbria, Abruzzi, Latium, Cam-
pania and Calabria. Emphasizes ingredients, presentation 
styles and cooking techniques. -2005

CULN-222   2cr 
Charcuterie 
Prerequisite: CULN109

Introduction to the art of charcuterie with concentration 
on various forcemeats, confits and rillette. Includes curing, 
drying and smoking techniques. Strong emphasis is placed 
on sanitary practices. -2005

CULN-223   3cr 
Applied Restaurant Production
Prerequisite: CULN207

Designed for back-of-the-house students to apply and dem-
onstrate the practical and theoretical skills learned in all 
prerequisite courses in hot/cold, pastry/baking, and menu 
design and costing. Emphasis is placed on the realistic 
operation of a restaurant kitchen producing foods prepared 
from an a la carte and table d’hote menu for the Academy’s 
restaurant, Careme’s. -2005

CULN-280   1cr 
Cooperative Education
Students use practical skills learned at the Academy of  
Culinary Arts in an approved food service establishment.  
The cooperative experience may also take place in a 
college-approved overseas culinary site. (Minimum of  
400 hours of cooperative experience required.) -2005

ECON-110   3cr 
Macroeconomics
Prerequisite: ENGL080 and MATH074 with a grade 
of C or better or Placement test score or SAT score.
Note: ECON210 may be taken concurrently. 

Introduction to macroeconomic analysis stressing national 
income and product, employment, monetary and fiscal poli-
cies and their interrelationship and economic growth. Meets 
General Education requirement for Social Science. -2016

ECON-111   3cr 
Microeconomics
Prerequisite: ECON110

Microeconomic analysis of markets, stressing price and 
output determination by the firm and income distribution 
through wages, rents, interests and profits. Discussions on 
select domestic and international economic problems.

GIST-170   3cr 
Concepts in Homeland Security
Prerequisites: ENGL080 with a grade of C or better 
or placement into ENGL101.

Introduces students to the practices, policies and issues 
relevant to the security of the United States. Examines 
federal, state and local governmental agencies that form 
the apparatus that provides for homeland security in the 
United States, and their responsibilities regarding natural 
disasters, terrorism and other manmade catastrophes. 
Provides a broad-based overview of technologies, including 
Geographic Information Systems (GIS), used in the analysis 
and decision-making processes employed by our homeland 
security apparatus. -2013

HOSP-100   3cr 
Orientation to Hospitality and Tourism
Prerequisite: ENGL080 with a grade of C or better, or 
placement into ENGL101.

Provides a basic overview of the hospitality and tourism 
industries. Hotels, restaurants, casinos, clubs, travel agencies 
and cruise ships will be discussed. Career opportunities 
within both industries will be explored. -2014

HOSP-132   1cr 
Food Serv Sanitation
Examines the causes and prevention of foodborne illness 
outbreaks. Includes methods of food handling, receiving, 
preparation, service, food allergens and food safety regula-
tions and standards. Students must complete the National 
Restaurant Association’s ServSafe Food Protection Manager 
Certification Examination. -2009

HOSP-134   3cr 
Restaurant Operations
Prerequisite: HOSP100, HOSP132 or permission of 
instructor.

Covers restaurant operations from concept to service deliv-
ery. Topics include site selection, kitchen design, licensure 
and insurance, purchasing, storage, menu design, food/
labor costs and service standards. -2013

HOSP-200   4cr 
Hotel Operations
Prerequisite: HOSP100 (may be taken concurrently) 
or permission of instructor.

Covers hotel operations from a daily perspective including 
the operational strategy to address guest needs. Yield man-
agement concepts, housekeeping and security measures are 
also discussed. All aspects of this course are supported by a 
computer-based property management system used in the 
industry. This course will be offered once per year. -2013
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HOSP-205   3cr 
Human Resources Management
Prerequisite: BUSN120 (may be taken concurrently) or 
permission of instructor.

Studies the internal problems of management related to 
the administration of staffing, interviewing, selection, labor 
relations, promotion and separation policies, and epatriate 
training, roles and responsibilities. -2008

HOSP-250   3cr 
Catering and Events Planning
Examines the social and economic impact of catering and 
events planning, including trends and their effects. Styles of 
catering operations, event coordination and quality service 
standards will be addressed. The importance of risk manage-
ment and crisis management in catering and events planning 
will be emphasized.

HOSP-299   3cr 
Seminar in Hospitality Management
Prerequisites: ENGL101, ENGL102, COMM120, 
HOSP100, HOSP132, HOSP134, HOSP150, HOSP200, 
HOSP205 and HOSP250; or permission of instructor.

Problem identification and development of solutions through 
group assignments and specific case studies of area hotels. 
Current industry trends will be highlighted by guest speakers. 
This course will be offered once a year. -2013

LEGL-110   3cr 
Intro to Law & Litigation
Introduction to the meaning and functions of law, the powers 
and jurisdiction of the courts. Orientation to the law library 
and legal publications, including researching case law and 
statutes through the use of the internet and Lexis-Nexis. 
Students will review the various stages of a lawsuit from 
commencement through discovery and conclusion. To proceed 
to all 200-level Paralegal Studies courses, this course must be 
completed with a C or better. -2010

LEGL-140   4cr 
Legal Research and Writing
Prerequisite: LEGL110 (may be taken concurrently)
To proceed to all 200-level Paralegal Studies courses 
(except LEGL/CRIM212), this course must be completed 
with a C or better. 

Emphasizes the legal writing and research skills needed in 
a law office. Provides the mechanics needed to prepare a 
memorandum of law and the proper methods for briefing and 
Shepardizing a case, including the rules that govern citation 
form. -2010

LEGL-212   3cr 
Trial Advocacy
Prerequisite: LEGL110 with a grade of C or better. 

Increases comprehension of the historical, ethical and 
philosophical basis of the American legal system. Each student 
will have the opportunity to participate in an actual trial 
preparation and presentation. This course will demystify the 
operations of the law, court procedures and the legal system. 
-2011

LEGL-248   3cr 
Family Law
Prerequisites: LEGL110 and LEGL140 with grades of C 
or better.

Reviews basic concepts and scope of domestic relations law 
and family law practice, including the preparation of divorce 
pleadings, the early settlement memorandum and the disclo-
sure statement. Specific areas reviewed and supplemented 
with New Jersey law include: divorce, custody and visitation, 
equitable distribution of marital asserts, child support, alimony 
and domestic violence. Offered in fall. -2010

LEGL-250   3cr 
Torts/Personal Injury Litigation
Prerequisites: LEGL110 and LEGL140 with grades of C 
or better.

In-depth study of torts and personal injury law. Specific areas 
of law that are covered include negligence, strict liability, 
product liability, vicarious liability and automobile insurance. 
Emphasis is placed on New Jersey law, including leading case 
law and documents used in the preparation of a personal 
injury case. Offered in fall. -2010

LEGL-280   3cr 
Cooperative Education
Prerequisites: LEGL110, LEGL140, LEGL145, LEGL150, 
LEGL246, LEGL248, LEGL250, LEGL251, OSTM141 and 
permission of the Paralegal Studies Program Coordina-
tor. LEGL110 and LEGL140 must be completed with 
grades of C or better.

Provides students with the opportunity to apply formal educa-
tion to a work situation under the supervision of a practicing 
attorney in the public or private sector. Placement may be in 
private law firms, corporate legal departments, government or 
other settings in which practical experience may be gained. 
Students must work a minimum of 150 hours and attend four 
class sessions during the semester. Students will work with the 
Paralegal Studies Program Coordinator during the semester 
before enrollment to secure appropriate site placement. -2010

SOCL-206   3cr 
Juvenile Justice
Prerequisite: PSYC101 or SOCL101.

Studies the theoretical and applied concepts of prevention; 
treatment and control of juvenile delinquency; and recent 
legislative and philosophical decisions. Offered in fall. -2002

If you are looking for a  
convenient and comfortable 
testing center, our new  
PearsonVue Testing Center  
location on Atlantic Cape’s  
Mays Landing Campus is  
a good choice. 

Visit www.atlantic.edu/conted  
for details.

PearsonVue
Testing Center

Atlantic Cape Community College is 
now a Microsoft IT Academy. Microsoft 
IT Academies benefit from world-class 
Microsoft curriculum and cutting-edge 
software tools to experience real-world 
challenges in the classroom  
environment.

Atlantic Cape does not discriminate in admission or access to its programs and activities or on the basis of race/color, 
national origin, religion/creed, disability, age, marital status, gender, sexual orientation or veterans status.

Atlantic Cape’s catalog is the official document containing detailed information relevant to college and program admission, 
degree listings and course requirements, and college policies and procedures. Catalogs are available at all college locations.
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Workforce and Career 
Training Programs
Utility Line Locate Technician
Prerequisite: High school diploma or GED, a reading 
score of 9 and math score of 9 on the Test of Adult 
Basic Education (TABE), and pass Bennett Mechani-
cal Comprehensive Test (BMCT). Students will be 
required to have a physical and drug and alcohol 
screening. Note: Participants must have a valid driv-
er’s license and a reliable means of transportation.

This course provides the training necessary to sit for 
the Utility Damage Prevention Operator Qualification 
Exam. The 70 hours of curriculum includes three days 
of technical classwork, two days classroom training, 
and two days of field training.
• Classroom Training: Understanding inspection of 

pipes, understanding the gas industry, location 
markings, accident awareness and prevention

• Hands-on Instruction: Pipe inspection, reading 
pipeline drawings, understanding meters and 
regulators, safety techniques, Introduction to 
Word/Resume Writing, Job Preparation and Work 
Readiness, and Communication Skills
Upon completion, you will be prepared to sit for 

six Operator Qualifications: 70, 21, CT85, CT06 and 
CT08 A and B.

CONS-100 (70 Hours)
Fee: $1,325 (Tuition $900,  
Materials/Exams/Fees $425)

Section MW01-Mays Landing Campus, Building T
Classroom Training: Monday-Friday, Oct. 10-20
9 a.m.-4:30 p.m. (Hands-on training hours may vary)

NOTE: All interested participants must attend a 
mandatory Information Session on Sept. 19 at 10 
a.m. at the Mays Landing Campus, Building T. Bring 
copies of your high school diploma or GED and valid 
driver’s license.

Operations Technician Training
(Natural Gas Industry)
Prerequisite: High school diploma or GED, a reading 
score of 9 and math score of 9 on the Test of Adult 
Basic Education (TABE), and pass Bennett Mechani-
cal Comprehensive Test (BMCT). Students will be 
required to have a physical and drug and alcohol 
screening. Note: Participants must have a valid 
driver’s license and a reliable means of transportation 
to attend hands-on training sessions at the South 
Jersey Industries facility in Glassboro.

This course provides the training necessary to sit for 
the New Construction Operator Qualification Exam. 
The 124 hours of curriculum includes three days of 
technical class work with an online component, five 
days classroom training and 10 days of field training.
Topics include:
• New Construction Operator Technician Classroom 

Training: plastic pipe fusion and installation, 
inspection of pipes, regulation of gas meters, 
understanding the gas industry, location markings, 
accident awareness and prevention

• Hands-On Instruction: leak detection, pipe inspec-
tion, gas indicator reading, diagnostic voltage, 
current, resistance, skills in pipe fitting, reading 
pipeline drawings, inspection of pressure gauges, 
installing meters and regulators, safety techniques

• Introduction to Word/Resume Writing, Job Prepa-
ration and Work Readiness, Communication and 
Teambuilding, and Heartsaver CPR/AED/First Aid

Upon completion, you will be prepared to take the 
National Gas Association New Construction Operator 
Qualification (OQ) exam. Students will report to 
respective community colleges for classroom train-
ing and hands-on training at South Jersey Gas in 
Glassboro.
NOTE: All interested participants must attend a 
mandatory Information Session at 9:30 a.m., Oct. 3, 
at the Mays Landing Campus, Building T. Bring copies 
of your high school diploma or GED and valid driver’s 
license.

CONS-500 (124 Hours)
Fee: $2,959 (Tuition $2,500,  
Materials/Exams/Fees $459)

Section MW01-Mays Landing Campus, Building T
Classroom Training: Monday-Friday beginning Oct. 31 
(Ending Nov. 30)
9 a.m.-4:30 p.m.
Hands-on training hours vary, day and evening hours

Construction Management
New Jersey Uniform Construction  
Code Courses
Atlantic Cape Community College and the Depart-
ment of Community Affairs, will offer Uniform 
Construction Code (UCC) classes for the fall semes-
ter. These classes are for general contractors who 
are looking to advance their careers and become 
New Jersey State Inspectors for local municipali-
ties. Courses must be taken in the proper sequence 
(R.C.S.-I.C.S.-H.H.S.) The New Jersey State Depart-
ment of Community Affairs offers a 75 percent 
tuition reimbursement for qualified applicants. The 
courses focus on technical needs for contractors, 
estimators, architects, engineers and government 
officials, as they relate to the design, construction 
and maintenance of building structures. Contact 
the Licensing Unit of the Department of Community 
Affairs for details at (609) 984-7834 or  
codeslicensing@dca.state.nj.us.

Students must purchase all required textbooks, 
including the Uniform Construction Code Act and 
Regulations (blue book). Books can be ordered 
from the Department of Community Affairs at (609) 
984-0040.

Building Inspector R.C.S.
This 90-hour program is designed to satisfy the 
educational requirements for licensure as an R.C.S. 
The course also includes laboratory and field experi-
ence, including review of plans and inspection of a 
structure using a model checklist. (9.0 CEUs)

CONS-120 (90 Hours)
Fee: $699 (Text required at additional cost)

Section MW01-Mays Landing Campus
Tuesdays and Thursdays beginning Oct. 11  
(Ending Jan. 31) 
6-9 p.m.

Building Inspector H.H.S.
Prerequisite: Building Inspector I.C.S.

This course is designed to provide students with 
knowledge on advanced structural systems, advanced 
fire protection systems and advanced mechanical 
systems. This course is part of the requirement for 
individuals to be certified in high hazard structures. 
(6.0 CEUs)

CONS-301 (60 Hours)
Fee: $599 (Text required at additional cost)

Section MW01-Mays Landing Campus
Mondays and Wednesdays beginning Sept. 26  
(Ending Dec. 5)
6-9 p.m.

Fire Protection I.C.S.
This 120-hour program prepares students to obtain 
licensing in the Fire Protection discipline of the NJ 
UCC. Coursework includes the building use groups, 
types of construction, height and area, fire protection 
systems and means of egress. Students will learn 
when the building codes require such systems and 
equipment in new and renovated structures, along 
with the standards for system installation and 
acceptance testing. Course textbook information is 
provided the first day of class. (12 CEUs)

CONS-200 (120 Hours)
Fee: $899 (Text required at additional cost)

Section MW01-Mays Landing Campus
Mondays, Wednesdays and Thursdays 
beginning Oct. 10 (Ending Jan. 25)
6-9 p.m.

Subcode Official
Prerequisite: Possession of a license as an inspector 
of the same type and specialty as the subcode official 
being applied for.

This course ensures competency in subcode  
administration and enforcement and includes  
instruction in the following subjects:

• Subcode administration,
• Legal aspects of code enforcement, and
• Related legislation.

CONS-221 (45 Hours)
Fee: $399 (Text recommended at additional cost)

Section MW01-Mays Landing Campus
Tuesdays and Thursdays beginning Oct. 6  
(Ending Nov. 17)
6-9 p.m.
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Introduction to Water and Wastewater 
Treatment – Hybrid Course
This course is designed to train operators in the 
practical aspects of operating and maintaining 
water and wastewater treatment plants, empha-
sizing the use of safe practices and procedures. 
It includes the importance and responsibility of a 
water treatment plant operator, sources of water, 
reservoir management and intake structures, why 
wastes must be treated and detailed descriptions 
of the equipment processes used in a wastewater 
treatment plant. Students will be prepared for 
future advanced water and wastewater courses 
as well as licensing tests. Textbooks included. A 
percentage of this course will be taught online in 
addition to the classroom hours.

CGRN-101 (180 Hours)
Fee: $1,199 (Tuition $449, Materials $400,  
Lab $350)

Section MW01-Mays Landing Campus
Mondays and Wednesdays beginning Sept. 28 
(Ending March 20)
6-10 p.m.

Advanced Wastewater Collections 
Systems
This course is designed to train personnel to 
safely and effectively operate and maintain 
wastewater collection systems. This program 
will review the State and Federal regulations of 
wastewater collection systems, including: NJDEP 
licensing requirements, sewer use ordinance 
regulations, collection system math, wastewater 
system components, collection system applica-
tions, operation and maintenance of pipelines, 
new construction guidelines, sewer/manhole 
rehabilitation and repair, pumping facilities and 
appurtenances, emergency response and trouble-
shooting, public relations and maintenance 
management. This course has been approved by 
the NJ Department of Environmental Protection 
and is intended to prepare students to sit for the 
C-2 State licensure exams.

CGRN-201 (45 Hours)
Fee: $599 (Tuition $399, Materials $100, Lab 
$100)

Section MW01-Mays Landing Campus
Tuesdays and Thursdays beginning Oct. 11  
(Ending Dec. 13)
6-9 p.m.

Real Estate
Real Estate Sales Pre-Licensing
Prerequisite: High school diploma or GED.

If you’re interested in beginning a career selling 
real estate, this course will prepare you for the 
state examination to become a licensed New 
Jersey Real Estate Salesperson. Curriculum covers 
property interests and rights, mortgages, leases, 
business opportunity sales, municipal and state 
laws and regulations, law of agency and the 
license act, and rules and regulations.

This course is approved by the New Jersey Real 
Estate Commission and successful completion is 
required to gain entrance into the state exam. 
State exam and license fees are additional. Book 

ISBN number will be provided to you upon confir-
mation of this course. The textbook for this course 
is not available at the college bookstore.

REAL-101 (75 Hours)
Fee: $399 (Textbook additional)

Section MW01-Mays Landing Campus
Monday-Wednesday beginning Sept. 26  
(Ending Nov. 7)
5:30-9:30 p.m.

Vacation Rentals Online
This workshop explores various online vacation 
rental platforms such as VRBO, Airbnb, Craigslist, 
Facebook and HomeAway from the owners’ side. 
We explore capabilities, set-up, pros and cons, 
best practices and common pitfalls, providing 
practical guidance for owners, property managers 
and real estate agents to maximize your vacation 
rental bookings and profits using the internet.

REAL-110 (3 Hours)
Fee: $39

Section CW01-Cape May County Campus
Tuesday, Oct. 4
6-9 p.m.

Foreclosures and Short Sales
Are you looking to purchase a short sale or a 
foreclosed property? Learn everything you need 
to know to understand a short sale from the 
notice of default to the actual sale. This work-
shop also will address conditions of sales and 
procedures to obtain foreclosures. Learn how to 
finance foreclosures with minimal investment, to 
successfully bid on government foreclosures, and 
to work with real estate professionals to expedite 
acquisitions.

REAL-103 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Thursday, Nov. 10
6-9 p.m.

Social Media Strategies for Real  
Estate Agents: Get Social, Get Sold!
Understanding social media and its role in your 
business is no longer an option, it is a necessity. 
This seminar will demonstrate how you can widen 
your pool of prospects while building your brand 
and community relationships. This interactive ses-
sion will cover social media tools, tactics, content, 
planning and strategy, with a focus on Facebook, 
Twitter, LinkedIn, Instagram and YouTube. Partici-
pants will not need to have accounts set up on 
the social sites to benefit. The presenter will be 
Susan Adelizzi-Schmidt, president of the award-
winning agency, Suasion Communications Group.

PDEV-126 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Thursday, Dec. 1
6-9 p.m.

Personal Fitness
Personal Fitness Career Training  
Certification Program
This professional fitness training course provides 
the opportunity to obtain four different certifica-
tions in the areas of Personal Trainer Phase 1 and 
2, Sports Nutrition and Strength Conditioning and 
Weight Training.

Additional classes will address topics in Anato-
my and Physiology, CPR and Your Personal Brand-
ing and Marketing, which will guide you through 
the use of social media and resume writing.

Upon successful completion of the program, 
students have the option to participate in a 25-
hour internship with Tilton Fitness. All materials 
are included in the cost of the program. 8.5 CEUs

Personal Training Certification modules include:
• Personal Trainer Certification Phase I
• Anatomy and Physiology
• Personal Trainer Certification Phase II
• Heartsaver CPR/AED/First Aid
• Sports Nutrition Consultant Certification
• Social Media and Marketing
• Strength and Weight Training Certification
• Professional Development
• Internship with Tilton Fitness

All personal trainer certification classes are 
taught by AAAI/ISMA faculty trainers who provide 
both theoretical and practical applications to each 
certification.

FTNS-200 (85 Hours)
Fee: $989 (Tuition $700, Lab $100,  
Materials $189)
All materials are included in the cost of this 
program.

Section MW01-Mays Landing Campus, Building T
8 Saturdays beginning Sept. 24 (Ending Nov. 12)
10 a.m.-6 p.m.

Personal Trainer Certification Phase 1
This AAAI certification course reviews principles 
of strength conditioning, aerobic conditioning, 
fitness testing and body composition, injury pre-
vention and identification. You will learn to design 
fitness programs using free weights, resistance 
training and cardiac conditioning.

Eight AAAI/ISMA CECs will be awarded upon 
successful completion of this workshop, along 
with your certification, which is valid for 2 years. 
AAAI certification is valid in every state and is 
recognized in nine other countries.

Instructor: American Aerobic Association staff
FTNS-103*
Fee: $129 (Manual recommended at additional 
cost. Please order before class.)

Section MW01-Mays Landing Campus, Building T
Saturday, Sept. 17
10 a.m.-6 p.m.

Section MW02-Mays Landing Campus, Building T
Saturday, Oct. 1
10 a.m.-6 p.m.

Section CW01-Cape May County Campus
Saturday, Nov. 19
10 a.m.-6 p.m.

Section MW03-Mays Landing Campus, Building T
Saturday, Dec. 3
10 a.m.-6 p.m.
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*To order manuals for the Professional  
Fitness Training one-day certification  
courses, call the American Aerobic  

Association, (609) 397-2139.

Personal Trainer Certification Phase II
This advanced certification training will assist those 
already certified as a Personal Fitness Trainer in 
working with special populations suffering from 
diabetes, cardiovascular disease and obesity, as well 
as working with children. This course also provides 
information on developing the business of personal 
training and identifies upcoming trends in the fitness 
industry.

FTNS-203*
Fee: $129 (Manual recommended at additional cost. 
Please order before class.)

Section MW01-Mays Landing Campus, Building T
Saturday, Oct. 15
10 a.m.-6 p.m.

Strength Conditioning and Weight Training
This course is designed to provide a comprehensive 
overview of strength conditioning. Emphasis is 
placed on the exercise sciences (including anatomy, 
exercise physiology and biomechanics), nutrition, 
exercise technique, program design, organization and 
administration, and testing and evaluation.

FTNS-112*
Fee: $129 (Manual recommended at additional cost. 
Please order before class.)

Section MW01-Mays Landing Campus, Building T
Saturday, Oct. 29
10 a.m.-6 p.m.

Sports Nutrition Consultant Certification
Learn about nutrition for your own goals and how to 
help your clients achieve their goals. Topics include 
sport-specific diets, principles and foundations of 
nutrition, nutrition and energetics, and athletic per-
formance. You’ll design a diet for you and your client. 
You’ll learn about special techniques, including car-
bohydrate loading, sport-specific nutrition, ergogenic 
aids, anabolic steroids and body composition testing.

Instructor: American Aerobic Association staff

FTNS-104*
Fee: $129 (Manual required at additional cost.  
Please order before class.)

Section MW01-Mays Landing Campus, Building T
Saturday, Nov. 12
10 a.m.-6 p.m.

Nonprofit Series
Introduction to Grant Writing
This workshop will take you step-by-step through 
the grant writing process, including identifying fund-
ing sources, matching your program with funding 
sources, writing proposals and managing your award.

CNPR-128 (6 Hours)
Fee: $59

Section MW01-Mays Landing Campus
2 Tuesdays, Nov. 15 and 22
6-9 p.m.

So You Want to Start a Nonprofit?
This workshop provides an overview of the steps you 
need to know to start a nonprofit, including legal 
forms, required documents, board governance and 
compliance expectations by governing agencies. 
Practice how to develop your mission and vision, 
identify goals and explore ideas to begin fundraising 
activities once nonprofit status is achieved. Elements 
of your nonprofit plan will be discussed to identify 
individual organizational needs. This class provides 
basic start-up and compliance overview and helps 
participants prepare the documents they need to 
present to a lawyer to move forward.

CNPR-103 (6 Hours)
Fee: $59

Section MW01-Mays Landing Campus
2 Tuesdays, Nov. 29 and Dec. 6
6-9 p.m.

Social Media Strategies for Nonprofits: 
Hashtags, Ice Buckets & Twizzlers
Social media is fast, free and far-reaching – so how 
does your nonprofit organization make the most of 
it? Join us as Susan Adelizzi-Schmidt, president of 
the award-winning Suasion Communications Group, 
leads a session covering social media tools, tactics, 
content and fundraising strategies with a focus on 
Facebook, Twitter, LinkedIn, Instagram and YouTube.

PDEV-145 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Thursday, Nov. 10
6-9 p.m.

General Interest
NJ Security Officer Registration Act 
(SORA) Training
Prerequisite: Must obtain temporary state certifica-
tion. Temporary certification is good for 30 days. Do 
not apply for temporary certification until you receive 
class confirmation.

This 24-hour course is applicable to all security 
practitioners as well as former law enforcement 
personnel tasked with the safety and security of the 
businesses they serve. The course curriculum includes 
instruction in the following:
• Homeland Security and Counter Terrorism
• Communications/Emergency Response
• Theft Prevention and Deterrence
• Limits on the Use of Force
• Detention of Suspects and Physical Restraint
• Ethics and Professional Conduct
• First Aid/CPR/AED
• Fire Prevention

• Suspicious Letters and Packages
• Report Writing
• Street Gangs

George Saunders, a certified NJ SORA instruc-
tor with 35 years of law enforcement experience, 
will lead the course. Visit http://bit.ly/1xEq3vJ for 
information.

PDEV-125 (24 Hours)
Fee: $199 (Additional fees for application, temporary 
state certification and fingerprinting)

Section MW01-Mays Landing Campus
Thursday, Friday and Saturday, Oct. 27-29
9 a.m.-5 p.m. (with one-hour lunch)

Substitute Teacher Seminar
Prerequisite: An unofficial college transcript is 
required the first day of class indicating student has 
earned a minimum of 60 college credits. NOTE: This 
workshop is informational and does not provide NJ 
certification.

As part of the education community, substitute 
teachers need to be properly prepared and trained. 
Substitute teachers assist in maintaining a safe 
and secure environment, and provide continuity of 
learning for children. Our training seminar prepares 
new substitute teachers and serves as an in-service 
refresher program for current substitute teachers in 
local school districts.

This 10-hour program provides an overview of the 
role and expectations of the substitute teacher as 
well as information on the application and certifica-
tion process. Upon completion, students will be 
awarded 1 CEU.
Course content includes:
• The role of a substitute teacher
• Growth and development by age level
• Appropriate teaching strategies
• Classroom management
• Practical ideas and resources
• Application process
• Professionalism in and out of the classroom
• Health and safety issues

PDEV-501 (10 Hours)
Fee: $109

Section MW01-Mays Landing Campus
2 Saturdays, Oct. 8 and 15
9 a.m.-2:30 p.m.

Public Speaking Makeover
Nervous about public speaking? This intensive work-
shop will instruct you on how to become an effective 
public speaker through simple exercises and tips. You 
will learn how to captivate a room and be ready to 
tackle any speaking situation. Learn how to make 
public speaking fun and how to use your new skills 
to improve your success in the workplace.

PDEV-151 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Wednesday, Nov. 16
6-9 p.m.
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Club 50 Plus offers workshops and seminars 
designed to enhance the personal, profes-
sional and social lives of participants. You 
will enjoy the quality instruction, state-of-
the-art facilities and convenient locations in 
Atlantic and Cape May counties. Join us for 
a Club 50 Plus workshop or seminar and 
enhance your life. 

FREE! Who Are You Leaving  
Your Money To?
Join us for this complimentary course presented 
by Raymond N. Beebe, Esq., CPA, a member of 
National Academy of Elder Law Attorneys. Topics 
will include long-term care; how to avoid estate 
tax traps that can affect the whole family; wills 
and trusts used in estate planning; and durable 
powers of attorney and health care declarations.

PDEV-124
Fee: Free

Section MW01-Mays Landing Campus
Wednesday, Oct. 12
2-4 p.m.

Nutrition and Health
Help make yourself healthier. This workshop will 
cover the six essential nutrients from the world of 
nutrition: carbohydrates, proteins, fats, vitamins, 
minerals and water and will address how these 
nutrients regulate metabolism, provide energy 
and build and repair tissues. Learn how to make 
good carbohydrate choices by selecting colorful 
fruits and vegetables, whole grains, legumes 
and beans, and foods rich in heart healthy fiber. 
Examine the importance of fats and investigate 
how vitamins are crucial to the proper functioning 
of the body.

CEGN-203 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Friday, Nov. 11
9 a.m.-Noon

Buying on eBay 101
We’ve all heard of eBay, but have you ever used 
it? Are you afraid to buy something because you 
may not do it correctly, or don’t know how to get 
the best deal? This class is for you! This seminar 
will introduce you to the world of eBay and will 
review all aspects of how to use eBay for buying. 
It will cover tips on what sellers to avoid, what 
is too good to be true, and how to determine 
what seller to buy from. If you are interested in 
buying something specific on eBay, please bring 
in all information (including any code numbers) 
pertaining to the item, and we will use it as an 
example in class.

NOTE: This class is mandatory in order to take 
Beginner Selling on eBay 101.

COAP-116 (2 Hours)
Fee: $29

Section MW01-Mays Landing Campus
Wednesday, Oct. 5
6-8 p.m.

Section MW02-Mays Landing Campus
Friday, Oct. 7
9-11 a.m.

Beginner Selling on eBay 101
Prerequisite: You must have taken Buying on eBay 
101, or be an experienced eBay buyer.

This seminar is for eBay users familiar with how 
eBay works and with active eBay and PayPal ac-
counts, as well as plenty of experience buying on 
eBay. We will dive right into all aspects of how to 
use eBay, for selling only. It will cover tips on how 
to list your item for sale at the right price to attract 
the right buyer. If you are interested in selling an 
item, bring in as much information on the product 
as you can, and we will use it as a sample listing.

COAP-173 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Wednesday, Oct. 12
6-9 p.m.

Section MW02-Mays Landing Campus
Friday, Oct. 14
9 a.m.-Noon

Intermediate Selling on eBay 101
Prerequisite: In order to take this class, you 
must have taken Buying on eBay 101, or be an 
experienced eBay buyer, as well as have some 
experience selling on eBay.

This seminar is for an eBay user who is familiar 
with how eBay works and already has an active 
eBay and PayPal account, has plenty of experi-
ence buying on eBay, as well as some experience 
selling on eBay.

Learn tips on how to list your item for sale 
at the right price and calculating and billing 
shipping charges. Learn how to ship your item in 
the most cost effective way, putting more money 
in your pocket. We will also cover scenarios like 
“why didn’t my item sell?” and make suggestions 
on how to tweak your description page, photos 
and pricing in order to attract the right buyer. If 
you are interested in selling an item, bring in as 
much information on the product as you can, and 
we will use it as a sample listing.

COAP-189 (2 Hours)
Fee: $29

Section MW01-Mays Landing Campus
Wednesday, Oct. 19
6-8 p.m.

Section MW02-Mays Landing Campus
Friday, Oct. 21
9-11 a.m.

Sharing Pictures across the Web
Have a digital device but don’t know what to do 
with pictures once you take them? Learn to move 
images from your camera, phone or tablet to your 
computer, then edit and resize your photographs 
for use on the web or to email. Learn to use free 
services like Dropbox and iCloud to store and 
organize your digital photos and videos, includ-
ing how to back up your files in the event of a 
computer crash. Once they are saved, you will 
also learn how to use Instagram to share your 
photos with family and friends. Bring your device 
along with cables and/or media card and USB 
flash drive. This class is held on college PCs with 
Windows 7 as the operating system.

COAP-144 (6 Hours)
Fee: $59

Section MW01-Mays Landing Campus
2 Fridays, Oct. 28 and Nov. 4
9:30 a.m.-12:30 p.m.

iPad Basics
Explore the basics of your iPad by going through 
its various features and options. In this workshop, 
you will gain a stronger understanding of how 
your iPad works and how to use different finger 
gestures and keyboard commands to help you 
navigate and become more efficient when operat-
ing your iPad. This workshop requires you to have 
an iPad running iOS 7.

COAP-157 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Friday, Nov. 18
9:30 a.m.-12:30 p.m.

iPad Basics, Part 2
In Part 2 of our iPad Basics Workshop, we will 
explore the basic features of your iPad further. We 
will take you through the various applications on 
the iPad, such as Safari, Mail and the App Store. 
This workshop requires you to have an iPad  
running iOS 7.

COAP-160 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Friday, Dec. 2
9:30 a.m.-12:30 p.m.

Beginner Piano
Master the fundamental concepts and basic tech-
niques to play easy melodies in this beginner’s 
workshop. Proper posture and reading music will 
be emphasized.

FINE-163 (10 Hours)
Fee: $89

Section MW01-Mays Landing Campus,  
Room C137
5 Mondays beginning Oct. 10 (Ending Nov. 7)
5:30-7:30 p.m.

Join our club 
for $5 and get a 15 percent discount on future 

Club 50 Workshops, Culinary and Personal  
Enrichment classes through June 30, 2017. 

Mention code: CEGN001-MW01. 
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Intermediate Piano
This class will build on the fundamental concepts of 
Beginner Piano. Practice playing more melodies by 
building on basic piano theory.

FINE-164 (10 Hours)
Fee: $89

Section MW01-Mays Landing Campus, Room C137
5 Mondays beginning Nov. 14 (Ending Dec. 12)
5:30-7:30 p.m.

Guitar Basics
Have you always wanted to learn how to play the 
guitar? Studies have shown that playing a musical 
instrument can benefit both your mental and physical 
health. It stimulates the brain and improves memory. 
Have fun while learning the basics from Eric “Rick” 
Land of Rick’s Rock Guitar School, who has more 
than 10 years of experience playing and teaching. 
You will learn chords, scales, music theory and your 
favorite songs. Bring your own guitar; an electronic 
tuner is recommended.

FINE-126 (12 Hours)
Fee: $139

Section MW01-Mays Landing Campus
8 Saturdays beginning Oct. 1 (Ending Nov. 19)
11 a.m.-12:30 p.m.

Section MW02-Mays Landing Campus
8 Thursdays beginning Oct. 6 (Ending Dec. 1)
6:30-8 p.m.

Planning for a Successful Retirement
With financial independence, retirement can be 
the most fulfilling time of your life. This class covers 
important money management concepts and issues 
that are critical to people at or near retirement. 
Topics include how to reduce pressures on your 
retirement income and which assets are appropri-
ate for retirement income, which are appropriate for 
lifetime use and which assets are appropriate for 
future generations; how to make the right health 
care decisions; and options on how to transfer assets 
to other generations of your family.

An optional financial planning consultation is 
provided after the class. A “hear it, see it, read it, 
write it” teaching method makes it easy for you to 
understand and remember the practical information. 
The class is taught by Louis T. Barberio III, Registered 
Representative of Hornor, Townsend and Kent, Inc. 
The fee includes a workbook and study aids.

CFIN106 (6 Hours)
Fee: $59 (Couples may attend together for the single 
fee of $59)

Section CW01-Cape May County Campus
Thursdays, Sept. 22 and 29
6-9 p.m.

Section CW03-Cape May County Campus
Saturdays, Sept. 24 and Oct. 1
9 a.m.-Noon

Conserving Retirement Funds
This course provides detailed information in layman’s 
terms on the uses, pitfalls, estate taxation, income 
taxation and general terms for the Home Equity 
Conversion Mortgage, or reverse mortgage. This 
course is a hands-on approach on the workings of a 
reverse mortgage without the pressure of being sold. 
Textbook provided by the National Council on Aging. 
All details of how this product works will be open 
for discussion, including providing home health care, 
nursing home care, supplementing retirement income 
and purchasing a home using a reverse mortgage. 
Additionally, the class reviews how homeownership 
is documented with a reverse mortgage. Instructor 
is nationally published reverse mortgage specialist 
Stephen R. Vogt Sr., NMLS#190082.

REAL-112 (2 Hours)
Fee: $29

Section MW01-Mays Landing Campus
Thursday, Oct. 13
6-8 p.m.

Section MW02-Mays Landing Campus
Friday, Nov. 4
2-4 p.m.

Club 50 Plus Workshops
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Classes starting at $99

Are you a busy professional or an  
individual wanting to upgrade your 
current skills and knowledge but have 
limited time and access to off-site class-
rooms in a traditional environment? 

Now you can gain knowledge, learn new 
skills and develop new talents in the 
comfort of your own home or office. 

Our online classes are offered in  
partnership with Education to Go. 

Visit our website at  
www.ed2go.com/accc for a complete 
listing of our online courses, descriptions 
and fees. Classes begin every six weeks.

What are the course  
requirements?
All you need to get started is internet 
access, an email address and a web 
browser. Each course runs for six weeks 
and consists of 12 lessons. Interactive 
quizzes, assignments, tutorials and  
online discussion areas are available  
to supplement each lesson. 

An online comprehensive final  
examination must be completed within 
10 days from the end of the course 
in order to obtain a certificate of 
completion. Individual courses may have 
specific requirements and prerequisites. 
Be certain to review each course before 
registering.

How do I register? 
Go online to www.ed2go.com/accc, 
select your course, attend the orientation 
and submit payment online. 

How to Get Started:
1. Visit our Online Instruction Center:  

www.ed2go.com/accc.

2. Review the course descriptions and 
select the course of interest.

3. Click the orientation link and follow 
the instructions to enroll in your 
course. During orientation, you will 
learn important information about 
your course. You will also be provided 
an opportunity to choose the name 
and password you will use to access 
your course. 

4. After completing the orientation, you 
will receive further instructions via 
email regarding payment. 

5. When your course starts, return to our 
Online Instruction Center and click the 
Classroom link. To begin your studies, 
simply log in with the name and pass-
word you selected during orientation.

Business Courses
• Accounting Fundamentals
• Administrative Assistant Fundamentals
• Customer Service Fundamentals
• Professional Sales Skills
• Building an Ethical Business
• Principles of Sales Management
• Successful Construction Business  

Management
• Fundamentals of Supervision  

and Management
• Distribution and Logistics Management
• Mastery of Business Fundamentals
• Project Management Fundamentals
• Total Quality Fundamentals
• Introduction to Business Analysis
• Managing Technology
• Managing Technical Professionals
• Hire Smart
• Understanding the Human  

Resources Function
• Employment Law Fundamentals
• Start Your Own Business
• Publish It Yourself: How to Start and  

Operate Your Own Publishing Business
• Start Your Own Consulting Practice
• Start and Operate Your Own  

Home-based Business
• Creating a Successful Business Plan
• Business Planning for the Retired

Grant Writing/Nonprofits
• Introduction to Nonprofit Management
• Marketing Your Nonprofit
• Get Grants!
• A to Z Grant Writing
• Writing Effective Grant Proposals
• Advanced Grant Proposal Writing
• Becoming a Grant Writing Consultant
• Research Methods for Writers

Career Development
• Listen to Your Heart and Success  

Will Follow
• Resume Writing Workshop
• Hidden Market Job Search Strategies
• Twelve Steps to a Successful Job Search
• Individual Excellence: Secrets of Career 

Success Leadership

Personal Enrichment
• Get Assertive!
• Goodbye to Shy
• Get Funny!
• Conquer Your Stress
• Achieving Success with Difficult People
• The Magic of Hypnosis
• Keys to Effective Communication
• Handling Medical Emergencies
• Outdoor Survival Techniques

Digital Photography
• Discover Digital Photography
• Photoshop Elements for the  

Digital Photographer
• Secrets of Better Photography
• Mastering Digital Photography:  

Photographing People

Languages
• Speed Spanish
• Beginning Conversational French
• Beginning Braille
• Grammar for ESL

Art, History, Math & More
• Enjoying European Art Online
• History of Women Writers
• Jungian Psychology
• Introduction to Algebra
• Great Themes in Philosophy

Family & Friends
• Luscious, Low-Fat, Lightning-Quick Meals
• Wine Appreciation for Beginners
• Film Literacy
• Genealogy Basics
• Assisting Aging Parents
• Solving Discipline Problems at Home
• Enhancing Language Development  

in Childhood
• Creating a Healthier Home
• Parenting: The First Five Years
• Understanding Adolescents

Personal Finance
• Real Estate Investing
• Debt Elimination Techniques That Work
• Where Does All My Money Go?
• Buy or Lease Your Car Like a Pro
• Personal Finance
• Stocks, Bonds and Investing: Oh, My!
• The Analysis and Valuation of Stocks
• Build Your Own Mutual Fund for Pennies
• Introduction to Stock Options
• Online Investing

Health Care
• Medical Terminology:  

A Word Association Approach
• Become a Veterinary Assistant
• Become a Veterinary Assistant II:  

Canine Reproduction
• Food and Fitness to Fight Cancer
• Introduction to Natural Health  

and Healing
• Certificate in Complementary  

and Alternative Medicine
• Certificate in Spirituality, Health  

and Healing
• Certificate in End of Life Care
• Certificate in Gerontology

Teaching
• Ready, Set, Read!
• Enhancing Language Development  

in Childhood
• Solving Classroom Discipline Problems
• Big Ideas in Little Books
• Correcting Oral and Written Errors
• The Classroom Computer
• Using the Internet in the Classroom
• PowerPoint in the Classroom
• Creating Web Pages

Writing
• Writeriffic: Creativity Training for Writers
• Grammar Refresher
• The Keys to Effective Editing
• Introduction to Journaling
• Pleasures of Poetry
• Beginner’s Guide to Getting Published
• Crafting Your Short Fiction
• Write Like a Pro
• Write Your Life Story
• The Craft of Magazine Writing
• Research Methods for Writers
• Fundamentals of Technical Writing

Web Design
• Creating Web Pages
• Introduction to Dreamweaver MX
• Introduction to Microsoft FrontPage
• Designing Effective Websites
• Imaging for the Web Using Fireworks MX
• Creating Web Graphics with  

Paint Shop Pro 9
• Achieving Top Search Engine Positions
• Introduction to Flash

Web Programming
• Introduction to Macromedia Director MX
• CGI Programming for the Web
• Java for the Absolute Beginner
• Introduction to Java 2 Programming
• Intermediate Java 2 Programming
• Introduction to JSP Programming
• JavaScript Programming for the Web
• Introduction to XML

Computer Programming
• C++ for the Absolute Beginner
• C++ Programming for the  

Absolute Beginner
• Introduction to Visual Basic.NET
• Introduction to SQL
• Introduction to Database Development
• Introduction to Perl Programming
• Introduction to the Game Industry  

Networking/Troubleshooting
• Introduction to PC Troubleshooting
• Creating a Home or Small Office Network
• Introduction to Networking
• Intermediate Networking
• Wireless Networking Certification Prep
• Basic A+ Certification Prep
• Microsoft Windows 2000 Certification 

Prep – Exam 70-210
• Network+ Certification Prep

Online Training
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Planning for a Successful Retirement
With financial independence, retirement can be 
the most fulfilling time of your life. This class covers 
important money management concepts and issues 
that are critical to people at or near retirement. 
Topics include how to reduce pressures on your 
retirement income and which assets are appropri-
ate for retirement income, which are appropriate for 
lifetime use and which assets are appropriate for 
future generations; how to make the right health 
care decisions; and options on how to transfer assets 
to other generations of your family.

An optional financial planning consultation is 
provided after the class. A “hear it, see it, read it, 
write it” teaching method makes it easy for you to 
understand and remember the practical information. 
The class is taught by Louis T. Barberio III, Registered 
Representative of Hornor, Townsend and Kent, Inc. 
The fee includes a workbook and study aids.

CFIN106 (6 Hours)
Fee: $59 (Couples may attend together for the  
single fee of $59)

Section CW01-Cape May County Campus
Thursdays, Sept. 22 and 29
6-9 p.m.

Section CW03-Cape May County Campus
Saturdays, Sept. 24 and Oct. 1
9 a.m.-Noon

Making Your Education Count:  
From Debts to Assets
Do you have student debt? Have you thought about 
investment options to begin your financial journey? 
Are you really making the most of your money? This 
workshop covers important money managing con-
cepts and issues for those between 25 and 40 years 
old. You will learn how a successful financial strategy 
will enable you to work toward your maximum 
financial potential. Topics include approaches for 
paying down student debt, initial wealth accumulat-
ing strategies, understanding investment decisions 
for company benefits, and the importance of creating 
a strong foundation for your financial future. An 
optional no-commitment financial consultation is 
provided after the class. Instructors are Ted Rich, CLU, 
and Hank Rich.

CFIN-115 (1.5 Hours)
Fee: $29

Section MW01-Mays Landing Campus
Tuesday, Sept. 13
7-8:30 p.m.

Section MW02-Mays Landing Campus
Wednesday, Sept. 21
7-8:30 p.m.

Section CW01-Cape May County Campus
Tuesday, Oct. 18
7-8:30 p.m.

Section CW02-Cape May County Campus
Wednesday, Oct. 26
7-8:30pm

Music
Guitar Basics
Have you always wanted to learn how to play the 
guitar? Studies have shown that playing a musical 
instrument can benefit both your mental and physical 
health. It stimulates the brain and improves memory. 
Have fun while learning the basics from Eric “Rick” 
Land of Rick’s Rock Guitar School, who has more 
than 10 years of experience playing and teaching. 
You will learn chords, scales, music theory and your 
favorite songs. Bring your own guitar; an electronic 
tuner is recommended.

FINE-126 (12 Hours)
Fee $139

Section MW01-Mays Landing Campus
8 Saturdays beginning Oct. 1 (Ending Nov. 19)
11 a.m.-12:30 p.m.

Section MW02-Mays Landing Campus
8 Thursdays beginning Oct. 6 (Ending Dec. 1)
6:30-8 p.m.

Beginner Piano
Master the fundamental concepts and basic 
techniques to play easy melodies in this beginner’s 
workshop. Proper posture and reading music will be 
emphasized.

FINE-163 (10 Hours)
Fee: $89

Section MW01-Mays Landing Campus
5 Mondays beginning Oct. 10 (Ending Nov. 7)
5:30-7:30 p.m.

Intermediate Piano
This class will build on the fundamental concepts of 
Beginner Piano. Practice playing more melodies by 
building on basic piano theory.

FINE-164 (10 Hours)
Fee: $89

Section MW01-Mays Landing Campus
5 Mondays beginning Nov. 14 (Ending Dec. 12)
5:30-7:30 p.m.

Fine Arts
Color Pencil Techniques
Master draftsperson Diane Roberts will lead a 
workshop on drawing techniques with color pencils. 
The focus will be on layering, blending and taking 
advantage of the spectrum of color and effects of-
fered by this medium. (Ages 18 and up.)

FINE-172 (6 Hours)
Fee: $49 (Supplies and lunch not included)

Section MW01-Mays Landing Campus, K136
Saturday, Sept. 24
10 a.m.-4 p.m.

Advanced Watercolor  
on Gessoed Paper
Workshops’ favorite James McFarlane, AWS, returns 
to lead an advanced watercolor workshop. Using 
traditional watercolor paints on a primed surface, Jim 
will direct participants in those watercolor tech-
niques used to take advantage of this flexible and 
non-traditional surface. Note: This is an advanced 
watercolor workshop for experienced watercolor 
painters. (Ages 18 and up.)

FINE-171 (6 Hours)
Fee: $49 (Supplies and lunch not included)

Section MW01-Mays Landing Campus, K136
Saturday, Oct. 1
10 a.m.-4 p.m.

Watercolor Magic on Yupo Paper
Lisa Budd will direct workshop participants in the 
mixing, painting and manipulation of watercolor 
on Yupo synthetic watercolor paper. Lisa, an expert 
watercolorist and a member of several well-known 
professional watercolor organizations, will teach 
techniques including wet-into-wet, lifting, layering 
and the use of other water media to achieve different 
textures and watery effects. (Ages 18 and up.)

FINE-109 (6 Hours)
Fee: $49 (Supplies and lunch not included)

Section MW01-Mays Landing Campus, K136
Saturday, Nov. 5
10 a.m.-4 p.m.

Dramatic Winter Scenes  
With the Limited Watercolor Palette
Sister Celeste will lead the class in exploring the 
limited palette as applied to the wondrous winter 
landscape. Color groups can affect the mood, unity 
and composition of a painter’s work. Winter scenes 
are the perfect subject matter, allowing for experi-
mentation with different color groups that can also 
revive the artists’ passion for painting and surprise 
them with a new versatility. (Ages 18 and up.)

FINE-137 (6 Hours)
Fee: $49 (Supplies and lunch not included)

Section MW01-Mays Landing Campus, K136
Saturday, Dec. 3
10 a.m.-4 p.m.

Personal Enrichment/Community Education
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Languages
Beginning Spanish
Learn useful expressions for communicating in 
business and personal settings in this beginner’s 
course. Simple conversation, pronunciation and 
basic grammar will be stressed, as well as an 
introduction to this Mediterranean culture.

LANG-132 (14 Hours)
Fee: $129 (Textbook not included)

Section MW01-Mays Landing Campus
7 Tuesdays beginning Sept. 6 (Ending Oct. 18)
6-8 p.m.

Intermediate Spanish
Get immersed in Spanish culture and conversation 
and master the beginning Spanish basics. Empha-
sis is placed on holding simple conversations and 
learning better sentence structure and grammar. 
Bring your textbook from Beginning Spanish.

LANG-232 (14 Hours)
Fee: $129 (Textbook not included)

Section MW01-Mays Landing Campus
7 Tuesdays beginning Nov. 1 (Ending Dec. 13) 
6-8 p.m.

Beginning Italian
Learn useful words, phrases and expressions 
common to everyday life, business and travel 
situations. Designed for travelers and other foreign 
language enthusiasts, this beginner’s course in 
conversation will introduce you to the excitement 
of the Italian language and the culture of Italy. 
The emphasis will be on functional conversation, 
vocabulary, pronunciation and fun.

LANG-123 (14 Hours)
Fee: $129 (Textbook not included)

Section MW01-Mays Landing Campus
7 Wednesdays beginning Oct. 5 (Ending Nov. 16)
6-8 p.m.

Introduction to Sign Language
Communication is a vital part of our world. If you 
have a desire to learn this unique and beautiful 
language, or just brush up on the basics, then join 
us. You will be introduced to information on deaf 
culture and history and learn basic sign language 
skills to communicate with the deaf or hearing-
impaired.

LANG-145 (16 Hours)
Fee: $129 (Textbook not included)

Section MW01-Mays Landing Campus
8 Thursdays beginning Sept. 29 (Ending Nov. 17)
6-8 p.m.

Social Media Series
Facebook for Small Business
Are you confused as to how your business can 
truly benefit from the No. 1 social network? Learn 
the ins and outs of building a compelling presence 
for your business on Facebook. This session will be 
led by Susan Adelizzi-Schmidt, president of Sua-
sion Communications Group, an award-winning 
agency located in Somers Point.

PDEV-136 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Thursday, Oct. 6
6-9 p.m.

Social Media for Professional Business
Learn how to use social media to engage with 
your customers and market your business while 
gaining a better understanding of which social 
media tools your potential customers favor. 
Suasion Communications Group President Susan 
Adelizzi-Schmidt will lead this session and cover 
social media tools, tactics, content, planning and 
strategy for businesses.

PDEV-137 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Thursday, Oct. 27
6-9 p.m.

Social Media Strategies for Nonprofits: 
Hashtags, Ice Buckets and Twizzlers
Social media is fast, free and far-reaching – so 
how does your nonprofit organization make the 
most of it? Join us as Susan Adelizzi-Schmidt, 
president of the award-winning Suasion Com-
munications Group, leads a session covering social 
media tools, tactics, content and fundraising strat-
egies with a focus on Facebook, Twitter, LinkedIn, 
Instagram and YouTube.

PDEV-145 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Thursday, Nov. 10
6-9 p.m.

Social Media Strategies for Real Estate 
Agents: Get Social, Get Sold!
Understanding social media and its role in your 
business is no longer an option, it is a necessity. 
This seminar will demonstrate how you can widen 
your pool of prospects while building your brand 
and community relationships. This session will 
cover social media tools, tactics, content, planning 
and strategy, with a focus on Facebook, Twitter, 
LinkedIn, Instagram and YouTube. Participants 
will not need to have accounts set up on the 
social sites to benefit. Susan Adelizzi-Schmidt, 
president of Suasion Communications Group, an 
award-winning communications agency, will be 
the presenter.

PDEV-126 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Thursday, Dec. 1
6-9 p.m.

Special Interest
Getting Paid to Talk: An Introduction  
to Professional Voice Acting
Have you ever been told you have a great voice? 
This class will explore numerous aspects of voice 
over work for television, film, radio, audio books, 
documentaries and the internet and teach you 
how to prepare for a demo. Participants will 
have the opportunity to ask questions and hear 
examples of demos recorded by professional voice 
actors and record a commercial script under the 
direction of our Voicecoaches.com producer. This 
class is informative, fun and a great first step for 
anyone interested in voice acting professionally. 
For more information, visit voicecoaches.com/gptt.

PDEV-114 (2.5 Hours)
Fee: $29

Section MW01-Mays Landing Campus
Monday, Oct. 3
6-8:30 p.m.

Section MW02-Mays Landing Campus
Tuesday, Dec. 6
6-8:30 p.m.

Buying on eBay 101
We’ve all heard of eBay, but have you ever used 
it? Are you afraid to buy something because you 
may not do it correctly, or don’t know how to get 
the best deal? This class is for you! This seminar 
will introduce you to the world of eBay and will 
review all aspects of how to use eBay for buying. 
It will cover tips on what sellers to avoid, what is 
too good to be true, and how to determine what 
seller to buy from. If you are interested in buying 
something specific on eBay, please bring in all 
information (including any code numbers) pertain-
ing to the item, and we will use it as an example 
in class.
NOTE: This class is mandatory in order to take  
Beginner Selling on eBay 101.

COAP-116 (2 Hours)
Fee: $29

Section MW01-Mays Landing Campus
Wednesday, Oct. 5
6-8 p.m.

Section MW02-Mays Landing Campus
Friday, Oct. 7
9-11 a.m.

Beginner Selling on eBay 101
Prerequisite: You must have taken Buying on eBay 
101 or be an experienced eBay buyer.

This seminar is for eBay users familiar with how 
eBay works and with active eBay and PayPal ac-
counts, as well as plenty of experience buying on 
eBay. We will dive right into all aspects of how to 
use eBay, for selling only. It will cover tips on how 
to list your item for sale at the right price to attract 
the right buyer. If you are interested in selling an 
item, bring in as much information on the product 
as you can, and we will use it as a sample listing.

COAP-173 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Wednesday, Oct. 12
6-9 p.m.

Section MW02-Mays Landing Campus
Friday, Oct. 14
9 a.m.-Noon
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Intermediate Selling on eBay 101
Prerequisite: In order to take this class, you must 
have taken Buying on eBay 101 or be an experi-
enced eBay buyer, as well as have some experience 
selling on eBay.

This seminar is for an eBay user who is familiar with 
how eBay works and already has an active eBay and 
PayPal account, has plenty of experience buying on 
eBay, as well as some experience selling on eBay.

Learn tips on how to list your item for sale at 
the right price and calculating and billing shipping 
charges. Learn how to ship your item in the most 
cost effective way, putting more money in your 
pocket. We will also cover scenarios like “why didn’t 
my item sell?” and make suggestions on how to 
tweak your description page, photos and pricing in 
order to attract the right buyer. If you are interested 
in selling an item, bring in as much information 
on the product as you can, and we will use it as a 
sample listing.

COAP-189 (2 Hours)
Fee: $29

Section MW01-Mays Landing Campus
Wednesday, Oct. 19
6-8 p.m.

Section MW02-Mays Landing Campus
Friday, Oct. 21
9-11 a.m.

Exploring Digital SLR Photography,  
Part 1
Bring your digital SLR camera to class and gain a 
full understanding of all the functions it has to offer. 
Learn what shutter speeds, f-stops and ISO mean 
through hands-on picture taking. Other topics will 
include composition, lighting, sports photography 
and more.

CEGN-172 (6 Hours)
Fee: $59 (Supplies not included)

Section MW01-Mays Landing Campus
3 Thursdays beginning Oct. 13 (Ending Oct. 27)
6-8 p.m.

Exploring Digital SLR  
Photography, Part 2
Expand your photography knowledge and practice 
fill flash outdoors, portrait photography, macro, 
landscape, sports and nature photography. You will 
learn what equipment and techniques are needed to 
get the best results. Some equipment will be provid-
ed for hands-on work, but bring your SLR camera. 
This class is not for point and shoot cameras!

CEGN-191 (4 Hours)
Fee: $39 (Supplies not included)

Section MW01-Mays Landing Campus
2 Thursdays beginning Nov. 10 (Ending Nov. 17)
6-8 p.m.

Solar Panels: Is it an option for you?
The solar industry in the United States is booming, 
and the trend is expected to continue. This two-hour 
program will explain how the solar industry oper-
ates and will address differences between leasing 
and buying a photovoltaic system. Participants will 
understand the implications of the 30 percent tax 
credit and how its expiration at the end of 2021 will 
impact consumers and the industry as a whole. This 
workshop will uncover New Jersey’s role in the solar 
industry and will clarify industry jargon.

CEGN-201 (2 Hours)
Fee: $29

Section MW01-Mays Landing Campus
Thursday, Oct. 20
6-8 p.m.

Self-Defense and Personal Safety  
for Women
This course is designed to teach women ways to im-
prove their safety and reduce their risk of becoming 
a victim of violent crime. It combines practical self-
defense techniques and classroom instruction on 
personal safety strategies. The most common types 
of assaults against women will be covered. This 
course will be taught by Tom Davey, a self-defense 
and personal safety instructor for 25 years.

CEGN-197 (12 Hours)
Fee: $109

Section MW01-Mays Landing Campus
8 Wednesdays beginning Sept. 28 (Ending Nov. 16)
10-11:30 a.m.

Is Franchise Ownership for You?
This course will examine the aspects of franchise 
ownership and cover the benefits and challenges 
of franchising in today’s economy. With more than 
3,000 franchise concepts to choose from, find-
ing the one that best suits your criteria can be a 
challenge. The legal aspects of buying a franchise 
will also be covered, as well as how it differs from 
buying a regular business opportunity. The advan-
tages and disadvantages of franchising will also be 
addressed.

CEGN-204 (3 Hours)
Fee: $39

Section MW01-Mays Landing Campus
Wednesday, Oct. 26
6-9 p.m.

College Pathways: ESL II
Prerequisite: Pass College Pathways I or  
ESL Placement Test Score of 20-29.

This second-level course is for students whose 
native language is not English. The emphasis 
is on continued practice of basic sounds, sen-
tence patterns and functions of English. Focus 
will be on sentence structure and increased vo-
cabulary, in addition to coherence and fluency 
in writing and speaking. This course reinforces 
level I grammar with an introduction to present 
continuous vs. simple present, simple past 
regular and irregular, modals of possibility 
(could, may, might) and necessity and advice, 
used to, past continuous, and past participles. 
Ways to communicate in different situations 
are studied, as well as continued discussion of 
American culture. Emphasis is on listening and 
speaking, with reading and writing integrated.

PATH-200 (96 Hours)
Fee: $399 (Tuition $364, Materials $35)

Section AW03-Worthington Atlantic City 
Campus
Monday-Thursday beginning Sept. 12  
(Ending Nov. 10)
9 a.m.-Noon

Career Portfolio Development
Did you know that at Atlantic Cape you can 
earn credit for prior college-level learning ob-
tained outside the traditional classroom setting 
and apply it toward your Associate degree? 
Credit is granted to degree-seeking students 
for verifiable college-level learning. For 
example, if you have experience as a restaurant 
manager, you might be able to demonstrate 
college-level learning about hospitality  
sales and marketing or human resources 
management. 

Call us to get started, (609) 343-5655.

NEW!
College and Career 
Pathways Programs
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Atlantic Cape can deliver training programs  
and targeted consulting to your business or  
organization and help you meet the 
demands of an increasingly challenging 
and competitive market. Any professional 
development course or computer workshop 
offered by Atlantic Cape can be customized 
to your organization’s specifications. 

The benefits of working  
with Atlantic Cape:
• NEW! Prior Learning Assessments  

for college credits
• Programs tailored to your specific  

business needs
• Flexible scheduling to accommodate  

all shifts
• Affordable pricing
• Highly qualified professional trainers  

and instructors
• Groups as small as 10 and as large  

as 100
• Leading-edge technology and  

training methods
• Coordination with professional  

associations, governmental agencies, 
universities and consultants

• Assistance with applying for customized 
training grants through the New Jersey 
Department of Labor for Skills  
Partnership Grants

• You can schedule a class on site at  
your company or you may send your 
employees to one of our various open 
enrollment programs.

Grant-Funded Training Available  
to Upgrade Your Employees’ Skills
Funding may be available through NJBIA 
and the New Jersey Department of Labor 
and Workforce Development.

Grant-funded classes are offered in:
• Microsoft Office: Word, Excel,  

PowerPoint, Outlook
• Communications
• Customer Service
• Team Building
• Problem Solving and Conflict
• Workplace Spanish
• English as a Second Language
• Supervision

For more information, visit atlantic.edu/conted or call Esther Gandica  
at (609) 343-5688.

Linking Atlantic Cape’s  
Professional Training  
Services to Your Business

Training Services for Businesses
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Registration Deadlines
Registration should be received no later than 
five days prior to the first day of your seminar or 
workshop, unless otherwise indicated. We urge you 
to REGISTER EARLY– many courses fill early, while 
other courses are sometimes cancelled due to  
insufficient enrollment. The college reserves the 
right to change course locations, dates and  
instructors when necessary.

Fees
Material and lab fees are listed under each course 
description. Payment must accompany registration 
in order to be placed on a class list.

Confirmation
A confirmation notice will be sent to the email  
address on your student account. If you have  
not received a notice and it is the day before the 
first meeting of your course, please contact  
conted@atlantic.edu or call (609) 343-5655.

Refunds for Workshops &  
Professional Development
Full refunds are given if Atlantic Cape cancels  
a class. Refunds requested due to withdrawal  
by the student require notification in writing to 
conted@atlantic.edu at least 48 hours prior to the 
first meeting of course. Refunds are issued by check 
or credit card. For the career training refund policy, 
visit www.atlantic.edu/conted.

Lifelong Learning and American  
Opportunities Tax Credit
Visit www.IRS.gov for information and eligibility.

Psst, Pass it On!
We use multiple mailing lists to announce our pro-
grams, and it is not always possible to cross-check 
these lists. As a result, you may receive a duplicate 
of this course guide. Please pass it on to an  
interested associate or friend. Thank you.

Telephone Directory
343-5655 Workshops & Seminars –   
Registration/Info

343-5655 Career Training Programs

343-4893 Atlantic City Campus Credit Classes Info

343-4831 Learning Assistance Center

343-5688 Customized Training Services  
for Businesses

343-4893 Student Development

343-4802 Meeting & Conference Services

Directions
Visit www.atlantic.edu/about/directions.htm 
for detailed directions to our Mays Landing, 
Atlantic City and Cape May County campuses.

General Information
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Fall 2016 Classes offered  
at the Worthington Atlantic City 
Campus
Alumni Program for CCI Graduates ...............................6
Baccarat ........................................................................5
Baking and Pastry Training Program ............................12
Blackjack .......................................................................5
Carnival Games .............................................................5
CCI Practice Program ....................................................6
Central Service Technician .............................................8
CPR/AED/BLS for Health Care Professionals ................10
CPR/BLS for Health Care Professionals,  
Recertification .............................................................10
Craps .............................................................................5
Culinary Training Program ...........................................12
Customer Service, Sales and Loss Prevention Training ...7
EKG/Monitor Technician ................................................9
Emergency Medical Technician Certification ................10
Microsoft Excel 2013 ....................................................4
Guestroom Attendant, Certified ....................................7
Guest Service Professional, Certified .............................7
Heartsaver CPR/AED/First Aid .....................................11
Heartsaver CPR/AED/First Aid, Recertification .............11
Home Health Aide, Certified ..........................................9
Home Health Aide for CNAs .........................................9
Inpatient Coding ...........................................................9
Massage Therapist ........................................................8
Medical Assistant ..........................................................8
Nurse Aide, Certified .....................................................9
ESL II ...........................................................................13
Pai Gow Poker ...............................................................6
Pai Gow Tiles .................................................................6
Patient Care Technician .................................................9
Phlebotomy Technician ................................................10
Poker & Tournament Play ..............................................6
Retail Management Certification ..................................7
Roulette ........................................................................5
Sanitation Training .......................................................12
Surveillance Professional, Certified ................................5
Table Games-Quick Start ...............................................5

Fall 2016 Classes Offered  
at the Cape May County Campus
Active Isolated Stretching ............................................11
CPR/AED for Health Care Professionals ......................10
EKG/Monitor Technician ................................................9
Heartsaver CPR/AED/First Aid .....................................11
Home Health Aide, Certified ..........................................9
Making Your Education Count ....................................30
Patient Care Technician .................................................9
Personal Trainer Certification, Phase 1 .........................25
Phlebotomy Technician ................................................10
Planning for a Successful Retirement ..........................30
Vacation Rentals Online ..............................................25

Refund Policy

Students who enroll in a Workforce Development 
training program or workshop and then withdraw 
or are terminated from the program will be sub-
ject to the following refund policy:

• Workshops and Seminars & Career Train-
ing Programs (up to 150 Hours): If a student 
withdraws 48 hours prior to the start of class 
a full refund will be granted. No refund will be 
given if withdrawal is within 48 hours of the 
start of class. Students will be responsible for 
any outstanding balance due.

• Career Training Programs (exceeding 150 
Hours): If a student withdraws 48 hours 
prior to the start of class, a full refund will be 
granted less a nonrefundable processing fee of 
$150. A refund of 50 percent of the total cost 
of course (less the $150 processing fee) will be 
granted if a student withdraws or is terminated 
from the program within the first 15 business 
days of the first day of class. Students who 
withdraw or are terminated from the program 
after 15 business days will receive no refund. 
Students will be responsible for any outstand-
ing balance due.

• A full refund will be given if Atlantic Cape 
cancels the class. 

Payment Policy 
• Professional and Personal Enrichment work-

shops and Career Training programs must be 
paid in full at time of registration. Students 
registering for any class exceeding $1,000  
may inquire about a payment plan. Optional 
payment plans are made at the discretion of 
the Business Office and will comply with  
departmental business practices. Fees apply.

• Agency-Funded Students: Vouchers for tuition 
provided by job training agencies are accepted 
for registration. If for any reason a funded or 
sponsored student withdraws or is terminated 
from their program of study, the student will 
be responsible for any unpaid portion of the 
program cost.

• Financial Aid: Career Training programs over 
600 hours may be eligible for federal financial 
aid assistance. In order to be considered 
for tuition assistance from any job training 
agency, all candidates for these programs must 
complete a FAFSA application. Any balance due 
after all tuition assistance and federal grants 
have been applied are the responsibility of the 
student and fall under the previously stated 
payment plan constraints.



By Phone
609/343-5655 or
609/463-4774, ext. 5655 
in Cape May County

Register using VISA, MasterCard, Discover  
or American Express 

Walk in
Worthington Atlantic City Campus 
1535 Bacharach Blvd. 
Atlantic City;  or 

Cape May County Campus 
341 Court House-South Dennis Rd. 
Cape May Court House;  or 

Business Office in J Building at 
Mays Landing Campus,  
5100 Black Horse Pike, Mays Landing

By Mail
Complete the registration form and send with 
your check or money order made payable to 
Atlantic Cape Community College to this 
address:

Atlantic Cape Community College
5100 Black Horse Pike
Mays Landing, NJ 08330
Building T
Attention: Workshops & Seminars

By Fax
609/343-5661

Hours
You can register at any of our 
three locations Monday-Friday 
9 a.m.-4:30 p.m.

Questions?
Email workshop@atlantic.edu

Tax deductions
An income tax deduction is permitted for 
educational expenses, including the cost of 
registration fees, transportation, meals and 
lodging, incurred while maintaining and 
improving professional skills (Per Treasury  
Reg. 1.162-5: Coughlon vs. Commission,  
203 F.2d307).

Registration Form

Registration

Career Training Programs
Visit www.atlantic.edu/conted

or call 609/343-5661

Career Education 
(Associate Degree Programs)
Visit www.atlantic.edu

Workshops
Use this registration form
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