
DEGREES OF DIFFERENCE

The Kendall difference.
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RANKED

NO.  1*

RANKED NO. 1 IN CHICAGO FOR 
PREPARING STUDENTS FOR 
CAREERS IN CULINARY ARTS & 
HOSPITALITY MANAGEMENT

TOP 25**   IN THE WORLD

ON CEOWORLD’S LIST OF THE 
TOP 50 HOSPITALITY & HOTEL 
MANAGEMENT SCHOOLS IN 
THE WORLD

RANKED AMONG THE TOP 
FIVE CULINARY SCHOOLS IN 
AMERICA BY CULINARY ONE

REPORT EMPLOYMENT IN  
THEIR FIELD OF STUDY  
WITHIN SIX MONTHS

16 AVERAGE NUMBER OF  
STUDENTS IN A CLASS

7,000+ 
IN CHICAGO

WITH 119 HOTELS AND 7,300 
RESTAURANTS, CHICAGO 
IS A GLOBAL HUB FOR THE 
HOSPITALITY INDUSTRY

OF OUR QUALIFIED DEGREE 
PROGRAM STUDENTS  
PARTICIPATE IN AT LEAST 
ONE INTERNSHIP

TOP 5 
IN AMERICA

93% OF 
GRADUATES

 100%

Bridge your career.
When you are ready to think about life 
after Kendall, the Career Bridge team at 
National Louis University will work with  
you one-on-one to identify your career 
goals and help you develop the roadmap  
to get there.

The Career Bridge staff host workshops 
on job search skills like resume 
writing, networking, presentations and 
interviewing. They put on two large career 
fairs each year, plus more than 50  
on-campus recruiting events. They 
maintain a database of jobs and will help 
you obtain your internship.

Ready for the world.
93% of our graduates reported working in 
their field within six months of graduation.  

Your passions led you here. You want to 
make an impact with skills you can build 
on for the rest of your life. Skills that 
will help you launch your career as soon 
after graduation as possible. Leadership 
opportunities, mentorships, internships, 
networking and unique and invaluable  
hands-on learning are all here at Kendall 
College at National Louis University.

 “Kendall really set the foundation of 
where I am today. The professors all 
had their own industry experience. They 
were able to guide me and develop my 
skills so I could become a professional. 
Without that guidance I wouldn’t be in 
this role.”

_________ 

Daniel Grajdura, Director of Sales  
and Marketing, Hotel Julian 
Hospitality Management ‘05

 “I gained so much knowledge and 
confidence at Kendall College. It was 
one of the foundations in my career that 
set the tone for where I am today. I got 
the foundation and the discipline from 
Kendall, and the rest was up to me.”

_________ 

Mindy Segal, Owner,  
Mindy’s Hot Chocolate 
Baking and Pastry ‘89

 “I chose Kendall College because it was 
highly recommended to me. I really 
enjoyed the idea of having a smaller 
community, networking opportunities, 
and an up-to-date culinary education.”

_________ 

Beverly Kim, Owner, Parachute 
Culinary Arts ‘00
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Why Kendall College?
At Kendall College at National Louis University, you can translate 
a love for the culinary arts or hospitality industry into real-world 
skills. Our students graduate with the knowledge and abilities that 
employers value most. Whether you’re looking to start a new career 
or advance your current one, an education from Kendall College at 
National Louis University can make all the difference. 

Life in the Windy City.
 ß 3rd largest city in United 

States

 ß More than 7,300 restaurants

 ß 25 Michelin Star restaurants 

 ß Home to the most breweries 
in the United States (167) 

 ß 119 hotels in the central 
business district

 ß The largest convention center 
in North America

 ß 56 museums

 ß 26 miles (42km) of lakefront, 
with an 18.5 mile (30km) 
lakefront path

 ß 8,100 acres of green space, 
with 580 parks and 26 beaches

 ß 58 million visitors annually

 ß More than 200 theaters, 225 
music venues and 220 dance 
companies

 ß Students are just steps from 
the best Chicago has to offer

Globally recognized.
 á Our students represent nearly 50 countries, bringing a 

global perspective to every classroom.

 á Ranked No. 25 in CEOWorld’s list of the Top 50 Hospitality 
and Hotel Management schools in the world.

 á Ranked as the most international liberal arts college 
in the Midwest in U.S. News & World Report’s 2017 Best 
Colleges rankings.

 á Ranked as one of the most ethnically diverse liberal 
arts colleges in the Midwest in U.S. News & World Report’s 
2017 Best Colleges rankings.

 á During their Optional Practical Training (OPT) period, international 
students have the option to stay and work in the United States for 
an additional 12 months after each degree earned.

At Kendall College, 
you’ll earn more 
than just a degree.
Bring your passion to life at NLU’s Kendall College.

Your Kendall College experience is about more than getting a 
degree. It’s about exploring your passion and gaining a skill set 
that will launch or enhance your career in the field you love. From 
the moment you walk through the front door, you’ll experience 
the energy that makes us so unique. You’ll “learn by doing” with 
relevant coursework and internships that get you ready for the 
world. In our Culinary programs, you will learn from skilled 
chefs with real-world experience. Our Hospitality programs offer 
specialized and focused opportunities in different and exciting 
hospitality fields.

Join our community at NLU’s Kendall College, and see how your 
degree can truly make a difference.

Culinary Arts Degrees:
CULINARY ARTS (B.A.)
Kendall’s comprehensive B.A. in Culinary 
Arts prepares students for a broad array  
of cooking-based career options. 

CULINARY ARTS (A.A.S.)
The Associates of Applied Sciences (A.A.S.)  
degree can be the first step toward achieving 
professional goals.

CULINARY ARTS ACCELERATED (A.A.S.)
If you already have a bachelor’s degree, this 
fast-track program allows you to change  
careers and earn an associate’s degree in  
less time.

BAKING AND PASTRY (A.A.S.)
Baking and Pastry: It’s one part art, one part 
science. Kendall’s Baking and Pastry program  
is designed to deliver superior culinary training 
and teach smart applied business skills. 

BAKING AND PASTRY ACCELERATED (A.A.S.)
If you already have a bachelor’s degree, this fast-
track program enables you to earn a two-year 
baking & pastry degree in only five quarters.

CULINARY ARTS CERTIFICATE
Designed for working adults, our certificate 
program is an ideal stepping stone for those who 
want to change careers, start a small business or 
complement their current work experience with 
foundational professional cooking skills.

BAKING AND PASTRY CERTIFICATE
Do you have an entrepreneurial spirit and a vision to 
open a business in baking and pastry? This part-
time, evening program will develop the skills you 
desire to meet your personal and career objectives.

Hospitality 
Management Degrees:
HOSPITALITY MANAGEMENT (B.A.)
Chicago’s leading hotels rank us as the city’s top 
program for preparing students for careers in 
hospitality.* When aspiring students choose one 
of the finest hospitality management programs 
in the country, they choose to equip themselves 
with the knowledge and experience to achieve 
their dreams. In our B.A. program, all students 
complete the same core courses in hospitality, 
and customize their degrees with one of the 
following concentrations:

CONCENTRATIONS
 á Hotel & Lodging 

Explore how hotel managers are the 
architects behind the ideal guest experience, 
from lodging to dining to events. 

 á Event Planning 
Learn how to plan and manage meetings, 
trade shows, conventions and special events 
for corporations, associations, nonprofit 
organizations and social occasions. 

 á Food & Beverage 
Develop the skills to create a profitable 
food and beverage business with a focus on 
operations and financial management. 

 á Tourism 
Prepare for a career in the tourism industry, 
with destination management and marketing 
organizations, travel and transportation 
providers, tour operators, hospitality 
businesses and more.

Where your degree 
can take you:

Culinary Arts
 á Restaurant owner

 á Bakery owner

 á Executive chef

 á Corporate chef

 á Personal chef

 á Research chef

 á Pastry chef 

 á Food writer

 á Cake designer

Hospitality 
Management

 á Food & beverage manager

 á Catering director

 á Event coordinator

 á Hotel manager

 á Meeting planner

 á Restaurant manager

 á Cruiseline director
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