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Career Possibilities  

Potential Salary 

Course Schedule 

Program Outcomes 

Apply to NCC  

Choose Community  
Choose Nashua Community College and  
experience what community really means:  
support, connection, security, opportunity.

Visit nashuacc.edu or speak with an  
Enrollment Specialist by calling  
603.578.8908 to begin!

C E R T I F I C A T E

Why choose Criminal Justice? 
This certificate is designed to prepare students for careers 
in Law Enforcement, the Court System, or Corrections. In 
addition, graduates of the certificate program may contin-
ue their education in undergraduate programs in Criminal 
Justice, Criminology or Homeland Security.

For those already in service the program provides  
professional development for career advancement purposes. 
Students with a certificate in Criminal Justice qualify for  
employment in city, county, and state criminal justice  
agencies, and in the rapidly-growing private industrial  
security field.

It is also important to note that many protective services  
careers have health and fitness requirements as well as  
other specific expectations. 

Help Your Resume Stand Out  
There are many benefits to completing a certificate program. If 
you are starting your job search, completing a certificate program 
will boost your skills and abilities, and it can even help you stand 
out in the job market.

Certificate Students Are:
•	 Job seekers upskilling for a new career

•	 Recent high school graduates preparing for  
quick entrance to the workforce

•	 Already employed, but seeking a certificate  
to move up in the industry. 

•	 College grads keeping up-to-date on best practices
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The Community College System of NH does not discriminate in the administration of its admissions and educational programs, activities, or employment practices on the basis of race, creed, color, religion, 
ancestry or national origin, age, sex, sexual orientation, gender identity and expression, physical or mental disability, genetic information, or law enforcement, military, veteran, or marital status. This  
statement is a reflection of the mission of the Community College System of NH and refers to, but is not limited to, the provisions of the following laws:

Inquiries regarding discrimination may be directed to Sara A. Sawyer, Director of Human Resources for the Community College System of NH, 26 College Drive, Concord, NH 03301, 603-230-3503.  
Inquiries may also be directed to the NH Commission for Human Rights, 2 Industrial Park Drive, Concord, NH 03301, 603-271-2767, FAX: 603-271-6339; and/or the Equal Employment Opportunity  
Commission, JFK Federal Building, 475 Government Center, Boston, MA, 02203, 617-565-3200 or 1-800-669-4000, FAX: 617-565-3196, TTY: 617-565-3204 or 1-800-669-6820.

NON-DISCRIMINATION POLICY

•	 Title VI and VII of the Civil Rights Act of 1964, as amended
•	 The Age Discrimination in Employment Act of 1967 (ADEA)
•	 Title IX of the Education Amendment of 1972
•	 Section 504 of the Rehabilitation Act of 1973
•	 The Americans with Disabilities Act of 1990 (ADA)

•	 Section 402 of the Vietnam Era Veteran’s Readjustment Assistance Act of 1974
•	 NH Law Against Discrimination (RSA 354-A)
•	 NH Law RSA 188-F:3-a.
•	 Genetic Information Nondiscrimination Act of 2008

Fall Semester 
Item # Title Class Hours Lab Hours Credits 
ENGL101N College Composition 4 0 4 
CRMJ101N Introduction to Criminal Justice 3 0 3 
CRMJ102N Criminology 3 0 3 
MATH106N Statistics I 4 0 4 
SOCI101N Introduction to Sociology 3 0 3 

Spring Semester 
Item # Title Class Hours Lab Hours Credits 
ENGL109N Public Speaking 3 0 3 
 Social Science Core Requirement   3 
CRMJ121N Criminal Investigation 3 0 3 
CRMJ122N Law Enforcement Organizations 3 0 3 
PSYC101N Introduction to Psychology 3 0 3 

Total Credits 33 

Culinary Arts 
Culinary Arts 
Degree Type 
Associate in Science 

The mission of the Culinary Arts Program is to prepare students for employment in commercial and institutional 
positions in the culinary industry and to provide the foundational skills for those who wish to take their passion for 
cooking to the next level of expertise, skill and knowledge. 

The program is designed to meet current and future needs of the food service industry in which the demand for 
employment is high, employing more than nine million people annually in the United States. Students enrolled in the 
Culinary Arts program receive “hands-on” practical lab training paired with traditional academic culinary courses that 
are aligned with industry needs. 

Upon the completion of the degree in Culinary Arts, graduates will be able to: 

1. Work effectively in commercial food production environments such as restaurants, hotels and resorts, private 
clubs and institutional foodservice, catering, and other food-related businesses. 

2. Apply skills in communication and interpersonal and sanitation, industry terminology, and leadership. 
3. Utilize knowledge in many forms of cookery; hot and cold food preparation, soups and sauces, buffet 

presentations, dining room service, fundamentals of baking, classical baking and plate presentation and quantity 
food production. 

4. Interpret weights and measurements, calculate and execute standard recipes, and understand and implement cost 
controls and inventories. 

5. Demonstrate appropriate work ethic through proper conduct and dress. 
6. Demonstrate the importance of diversity as it relates to food and culture. 
7. Identify the benefits of continued professional growth. 

In addition, the graduate will be able to demonstrate competency in the general education outcomes. 

Technical Requirements for Culinary Arts students 
COMMUNICATION 

• Communicate effectively and professionally when interacting with peers, faculty, staff, and guests using the 
English language verbally and in written form. 

• Follow verbal and written instructions 
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