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Things to Know
About the CIA

“Must Have” Quick 
Phone Numbers:
• Campus Safety: 845-451-1268
• Counseling: 845-451-4241
• Dean of Student Affairs: 845-451-1316
• Health Services: 845-451-1261
• Residence Life: 845-451-1260
• Learning Strategies Center: 845-451-1283
• Student Activities Info Line: 845-905-4636
• Office of Financial Aid: 845-451-1243
• Campus Restaurant Reservations: 845-471-6608

Facts About the CIA:
• Founded: 1946
• Location: Hyde Park, NY
• The CIA Faculty consists of over 125 

instructors from 16 countries
• Academics: Bachelor’s degrees in Culinary 

Arts Management or Baking and Pastry 
Arts Management and associate degree 
in Culinary Arts or Baking and Pastry Arts 

• Career Opportunities: More than 300 
companies recruit on campus.

Financial Aid:
The Culinary Institute of America is renowned
for its commitment to excellence and worldwide
reputation as the leader in culinary education.
More than 90% of our students receive 
some form of aid. Be sure you and your 
student explore all of the possible sources 
of financial aid.
Possibilities include:
• Need-based Aid 
• Merit-based Scholarships 
• Special Grants and Scholarships 
• External Scholarship Opportunities 
• PLUS Loan Information  
• Alternative Loans 
• Financial Aid for Continuing Education 

at Greystone
Our Financial Aid professionals will work with
you and your student to determine your true
costs and make a CIA degree an affordable
investment in the future. Encourage your stu-
dent to visit the Financial Aid office to start
exploring the possibilities.
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Welcome to the CIA

What Your Student is Doing:
Every day students are on campus and attending
classes, they are receiving the world’s best profession-
al culinary education in an ideal environment for culi-
nary learning, in their hands-on cooking and baking
courses. They are developing a broad base of knowl-
edge, a confidence in their skills, and the fluency to
move successfully into the career that will suit their
personal passion.

Upon Arrival…
When students arrive on campus and depending how
they test, they start their CIA education with an
Introduction to Gastronomy–an introduction to the
social, historical, and cultural forces that have affected
the foodservice and hospitality profession. Topics
include the contemporary challenges facing food pro-
fessionals in the twenty-first century and etiquette as
a historical, social, and professional discipline. In this
class, students are expected to complete several writ-
ten assignments. Before students head into the
kitchen, they must learn Food Safety, food production
practices governed by changing federal and state reg-
ulations; and Product Knowledge, an introduction to
the identification and use of vegetables, fruits, herbs,
nuts, grains, dry goods, prepared goods, dairy prod-
ucts, and spices in various forms.

Then, depending on students’ placement, they’ll learn
about meat or fish production. Students are typically
very enthused at this point to start “working” in a
kitchen. After all, what is a CIA education without the
hands-on experience?

Our program is rigorous and demanding. We intend it
to be. We are cultivating the next leaders in the culi-
nary world at the CIA. Every student who begins our
programs has the potential to be the next great food-
service professional. Once they graduate, they will
have the tools they need to get there. 
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The CIA Annual Fund

The CIA Annual Fund is a renewable stream of private gifts
from alumni, parents, and friends expended annually to sup-
port the essential operations of The Culinary Institute of
America. It supplements other CIA revenue streams to sustain
and augment the following:
• Innovative curriculum–to stay on the leading edge of the 

industry. We prepare our students for success by giving them 
the skills and knowledge they need to achieve their goals.

• Outstanding facilities–to provide the best environment for 
learning. In the classrooms and in the kitchens, CIA students 
receive a state-of-the-art education. 

• Student scholarships–to support educational aspirations. 
With 92% of CIA students receiving financial aid in the form 
of scholarships, grants, loans and work-study opportunities, 
we try to ensure that all individuals who have a passion to 
pursue a career in the food and hospitality fields can do so.  

• Library acquisitions–to supply the necessary tools for 
students. The library continues to grow to support 
the college’s innovative programs and the changes in 
the industry. 

• Faculty salaries–to recruit and retain the best and brightest 
staff. The support provided through the annual fund enables 
the CIA to attract and retain the very best faculty members.

Every gift to the Annual Fund, regardless of size, makes a big
impact on our students and the future of our industry.

Why Individuals Support It?
• The CIA is the “World’s Premier Culinary College” with 

a stellar reputation and an exciting future. It’s a good 
investment. 

• The value of a student’s degree depends upon the continued 
success of the CIA. 

• Private support provides a margin of excellence for the CIA in
an increasingly competitive culinary education market. 

• Students count on scholarship dollars provided by charitable 
gifts to achieve their goals. 

• To demonstrate your belief in the core mission of the CIA and 
the programs that enrich your life. 

• Each gift, no matter the size, has an immediate impact on our
students.
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Career Services

Career Services is the central location for employment-related informa-
tion and programs for our students and alumni. From helping with career
path decisions to choosing an externship site to finding the ideal full-
time job, the Career Services staff is ready and willing to be a valuable
resource.

A variety of programs and activities are available to help students assess
career potential, stay abreast of industry trends and requirements, devel-
op a knowledge of job opportunities, and set employment goals.

CIA students and alumni may access computerized job listings.
Throughout the year, different organizations come to campus to recruit
future employees. The office conducts an on-campus Career Fair four
times each year, allowing students to speak directly with industry repre-
sentatives and learn of employment opportunities, career paths, and
organization characteristics. Students can also take advantage of inter-
viewing with employers in the office throughout the year. In addition,
CIA students and alumni may access the nearly 500 on-line job listings
that appear on the office’s Web site at any given time. 

At the CIA, the Externship Program is an integral part of the educational
program and it significantly impacts the career development of each stu-
dent. In both the bachelor’s and associates degree programs, students
will sharpen skills and make valuable industry contacts during an 
18-week paid externship at one of more than 1,700 CIA-approved estab-
lishments around the world. The Career Services staff will help, as need-
ed, when students are preparing for and selecting their externship. 

A few of the places our students have taken their externships include:
The Ritz-Carlton, Marriott Hotel, Four Seasons, Walt Disney,
Intercontinental, Hilton and Mandarin Oriental.

The Career Services Office strongly encourages students’ early and ongo-
ing involvement with the activities and resources it provides to maximize
their opportunities for making informed externship and employment
decisions.

Bachelor’s Degree Program
For your CIA student to be a leader in the increasingly complex and 
ever-changing foodservice industry, he/she must be a skilled culinarian,
an astute business person, and a creative trendsetter. In the CIA’s 
38-month Bachelor of Professional Studies (B.P.S.) program, students 
gain extensive experience in the kitchen. In addition, they learn the prin-
ciples of effective leadership and explore subjects that will broaden their
minds and grow their critical thinking skills.

The power of the B.P.S. will really come into play once your student is 
5-10 years into his or her career. That’s when they will be more likely 
to be considered for promotions or management positions because of
their qualifications.

According to the 2004 Alumni survey, in general, salaries appear to dou-
ble for graduates with bachelor’s degrees in the first five years 
of employment.
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Campus Life

Your student is attending the first residential college in the world devoted entirely
to culinary education. The CIA strives to provide quality of life that helps students
grow both personally and professionally.

Quality of Life at the CIA
According to a 2004 survey, 94 percent of the students at The Culinary Institute of
America agreed that they made the right decision in attending the CIA. Here are
some of the highlights of the CIA experience which have created positive feelings
among the college’s students:
• Reputation and prestige of the CIA 
• Professionalism, interest, knowledge, and dedication of the faculty 
• Well-organized curriculum and quality of the education 
• Beauty of the campus 
• Outstanding facilities, buildings, library, and resources 
• Cleanliness of the campus 
• Overall professionalism and efficiency of the college 
• Campus-wide sense of caring, respect, and hospitality 
These and other features contribute to making the CIA campus an ideal environ-
ment for learning and living.

Bored?
No, students have no time for that! There’s always something fun to do at the
CIA–day and night. Students can choose from on-campus movies, parties, casino
nights, live music, entertainment, dances, stand-up comedy, and other events. Or,
students can attend a Student Activities-sponsored trip to nearby destinations like
New York City, Boston, outlet malls, ski resorts, Minnewaska State Park, and New
York metropolitan-area sporting events. 

Is your CIA student a future culinary politician?
All CIA students in good standing are members of the Student Government
Association. The SGA is governed by an Executive Board. Elections are held as
necessary and take place at Student Government meetings held every Wednesday 
at 9:15 p.m. in the Student Recreation Center.

Staying Fit
The Student Recreation Center is the home for intramural and team sports, 
campus recreation, and the Student Activities office. Located behind Rosenthal 
Hall overlooking the Hudson River, the CIA is proud of this state-of-the-art, 52,000
square foot facility. A variety of Student Activities’ programs, fitness programs, 
and intramural and recreational sports activities are available to students seven
days a week. 

Yeah, I’m Studying Too!
Yes, in addition to the classroom and campus activities, students are studying too!
The Culinary Institute of America’s Conrad N. Hilton Library houses an outstanding
collection of more than 74,000 volumes, 3,500 videos and DVDs, and 270 current
periodical titles. Although there is a strong specialization in the culinary field, the
collection has a growing liberal arts listing supporting the college’s ever expanding
educational programs. The library also maintains the CIA’s archives and special col-
lections of menus, rare books, and videotapes.
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The Alumni Relations Department

Yes, Please Send Them Back
Once students graduate from the CIA, they are considered among the elite who
received their training and education at the CIA. The education they received will be
recognized throughout the world. 

And, yes, we hope that whatever the future brings for our graduates, they will
return to visit the Hyde Park Campus. Graduation from the CIA is not an end. It is a
beginning. The Office of Alumni Affairs was established to fully integrate CIA grad-
uates into regional and national programs. CIA alumni are involved in virtually
every area of college advancement, including recruitment, admissions, career place-
ment, fundraising, regional receptions, and other special CIA presentations.

In turn, the college offers its resources to alumni as they progress in their careers
through job placement assistance, résumé referral services, continuing education
courses, instructional and training videotapes, and publications to keep alumni
updated on distinguished colleagues and new programs, activities, and advance-
ments within the industry.

Receptions
If students are not able to make it back to Hyde Park, they will be invited to recep-
tions closer to the location they are settled in. Receptions around the country are
hosted by restaurateurs who are graduates of the school. It is a great opportunity
for graduates to network, find old friends, and make new ones with common culi-
nary interests.

The Alumni Mentor Program
After an extremely successful launch of the Faculty Mentor Program in 1995, the
Learning Strategies Center launched the Alumni Mentor Program (AMP) in January
2005. Graduates are using their degrees in the industry in a wide variety of ways,
and their assistance to current students is invaluable. 

Not only do Alumni Mentors provide guidance and structure for current students in
seeking job placement, often, mentors act as role models; they demonstrate the
positive results of pride, professionalism, ethics and hard work, and appropriate
interpersonal conduct.

Your student can find out more information about becoming involved in the Alumni
Mentor Program by going to the Learning Strategies Center on campus. Des
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Things to Do When You Visit Your CIA Student

The Culinary Institute of America’s award-winning restaurants offer extraordinary cuisines in a
variety of settings. When you visit a student on campus, it is a great opportunity to see what stu-
dents are learning on a daily basis. Make your reservation by calling 845-471-6608.

American Bounty Restaurant
Seating Tuesday through Saturday.
The wealth and diversity of America’s cultural heritage is brought to life by the imaginative cui-
sine of this student-staffed restaurant located in the CIA’s main grand building, Roth Hall. A recipi-
ent of the prestigious Ivy Award, the Bounty features regional specialties prepared with ingredi-
ents harvested from the riches of the Hudson River Valley.

Escoffier Restaurant
Seating Tuesday through Saturday.
French recipes prepared true to the principles of legendary chef Auguste Escoffier, but with a
light, contemporary touch. Delicate sauces are combined with fresh, seasonal ingredients to pro-
duce a subtle harmony of flavors. Located in Roth Hall, the Ivy Award-winning Escoffier was
inducted into the Nation’s Restaurant News Hall of Fame in 2000. The restaurant’s à la carte menu
represents the culinary traditions of the regions of France–from rustic Provençal to sophisticated
Parisian–all served with a beautiful and authentic presentation.

Ristorante Caterina De’Medici
Seating Monday through Friday.
A 2004 recipient of the prestigious Ivy Award, Ristorante Caterina de’ Medici is located in the
beautiful Colavita Center for Italian Food and Wine. Its à la carte menu features seasonal ingredi-
ents and authentic flavor combinations of this much-beloved cuisine, as well as a diverse selec-
tion of Italian wines, beers, and apéritifs. 

St. Andrew’s Café
Seating Monday through Friday.
The award-winning St. Andrew’s Café offers fun and flavorful contemporary fare in a casual, fam-
ily-friendly atmosphere. The à la carte menu of salads, sandwiches, wood-fired pizzas, and main
entrées emphasizes fresh, seasonal ingredients. Light sparkling beverages and ciders are a
refreshing complement to the innovative cuisine. Outdoor dining is available in season.

Tools for Touring the Valley
During your visit to the Hudson Valley, there are a multitude of things to do and see.
Listed below are some tools that can help you navigate around this most special and
historic corner.

• Hudson Valley Wine Trails: http://www.dutchesstourism.com/wineries.asp
• Dutchess County Tourism: www.dutchesstourism.com 
• Hudson River Valley: www.hudsonrivervalley.com
• Historic Hudson Valley: www.hudsonvalley.org
• Hyde Park Chamber of Commerce: www.hydeparkchamber.org
• Locust Grove, The Samuel F.B. Morse Site: http://www.morsehistoricsite.org
• Home of Franklin D. Roosevelt: http://www.nps.gov/archive/hofr/hofrhome.html
• Vanderbilt Mansion: http://www.nps.gov/archive/vama/vamahome.html

Note: The Culinary Institute of America does not endorse these Web sites. They are listed for your convenience.
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** - There are accessible parking spaces 
        available in other lots on campus as well.

Please note: There is additional resident/
student parking to the north of the lodges, 
not shown on this map.

Parking Information
- Visitor/Guest Parking
- Resident/Student Parking
- Commuter/Student Parking
- Accessible Parking Lot **
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1946 Campus Drive (Route 9)
Hyde Park, NY 12538-1499

Toll-Free: 1-800-CULINARY
Local Phone: 845-452-9430

E-mail: admissions@culinary.edu
Web: www.ciachef.edu
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Building Legend
1. Roth Hall
       American Bounty Restaurant
       Apple Pie Bakery Café
       Craig Claiborne Bookstore
       Escoffier Restaurant
2. Facilities Maintenance Building
3. Campus Safety Building
4. General Foods Nutrition Center
       St. Andrew’s Café

6. Admissions Center
7. Colavita Center for Italian Food and Wine
       Ristorante Caterina de’ Medici
8. Our Lady of the Way Chapel

5. J. Willard Marriott Continuing Education Center
       Shunsuke Takaki School of Baking and Pastry

  9. McCann Education Annex
10. Conrad N. Hilton Library
          Danny Kaye Theatre
11. Hudson Residence Hall
12. Anton Plaza
13. Katharine Angell Residence Hall
14. Pick/Herndon Residence Hall
15. Jacob Rosenthal Residence Hall
16. Student Recreation Center 
17. Cinnamon Lodge (Residence Hall)
18. Juniper Lodge (Residence Hall)
19. Residence Hall (under construction)

20. Ginger Lodge (Residence Hall)
21. Clove Lodge (Residence Hall)
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22. Nutmeg Lodge (Residence Hall)
23. Soccer/Softball Field

1946 Campus Drive (Route 9)
Hyde Park, NY 12538-1499

 


