
$5,548.00
Pre-Admission Costs Total

Application Fee* $50.00
Admission Costs Total

Student ID Fee $10.00
Parking Fee $10.00
Book Fee $135.00
Uniform Shoes $50.00

Program Payment Schedule
Enrollment 

Period 1        
(450 hours)

Enrollment 
Period  2         

(450 hours)

Enrollment 
Period 3        

(300 hours)
Total

Tuition** (Per Hour Tuition $2.92) $1,314.00 $1,314.00 $876.00 $3,504.00
Equipment/Facility Usage Fee $50.00 $50.00 $50.00 $150.00
Accident Insurance Fee $9.00 $9.00
Lab Fee $375.00 $375.00 $375.00 $1,125.00
Certification/Exam Fee $180.00 $180.00
Uniform Fee $275.00 $275.00
Commencement Fee $50.00 $50.00
Estimated Total Per Enrollment 
Period $2,203.00 $1,739.00 $1,351.00 $5,293.00

Revised: 4/30/25

**Tuition based on Florida Residency. Tuition fees are subject to change to comply with state guidelines.
Please visit https://studentaid.gov  for information on the Pell Grant.  School Code: 007558

FMTC is required to calculate the Cost of Attendance (COA) each year.  The COA is a student expense budget used to determine the 
maximum amount of financial aid that students may receive from all sources. The COA includes an estimate of tuition and fees, housing 
and food expenses, books, supplies, transportation, industry certification/licensure fees, and personal expenses. The COA for FMTC can 
be found at https://fortmyerstech.edu/future-students/how-much-will-it-cost/.

Important: All prices are approximate and subject to change. This statement is to be used for informational purposes only. 

ESTIMATED PROGRAM COST IF COMPLETED IN 1,200 HOURS:

Due at the time of registration

Due at New Student Orientation
Due at New Student Orientation
Purchased by the student from an outside vendor
Purchased by the student from an outside vendor

*Students pay a $50 non-refundable application fee per program enrollment.

1,200 Hours
Basic Skills Level Requirements: Math: 9, Communication (Reading Language Arts): 9

Required Textbook to be Purchased by the Student:
ISBN #978-0-13-444190-0, On Cooking - A Textbook of Culinary Fundamentals, 6th ed.
Required Uniform: Ordered at orientation: Chef’s coat with school logo, chef pants (paper chef's hat provided by instructor on first 
day of class)
Purchased by the student from outside vendor: Black non-slip shoes
Industry Certifications: SafeStaff, ServSafe (includes books below ordered by instructor)
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