
Main Campus
200 North Washington Blvd., Ogden | 801-627-8300

Business Depot Ogden (BDO) Campus
918 West 2nd Street Bldg 10A | 801-612-4161

Roy Campus
1843 West 4000 South, Roy (across from Iomega) | 801-612-4100

Why Choose OWATC?Why Choose OWATC?

P r o g r a m  O v e r v i e w  1 1 - 1 2

Printed September 2011

The Ogden-Weber Applied Technology College is accredited 
by the Commission of the Council on Occupational Education.

Council on Occupational Education
7840 Roswell Road, Suite 325

Atlanta, GA 30350
770–396–3898

E N R OL L  N O W !
Visit  www.owatc.edu
or  cal l  801-627-8300

The Service Technology programs prepare students for 
the growing market demand in the beauty, and culinary 
sectors. Students in Cosmetology/Barbering are prepared in 
the science behind the artistry and practice of a variety of 
techniques, including haircuts, styles, color, highlights, perms, 
and nail services for men, women, and children. Culinary Arts 
prepares students with basic skills and knowledge to enter the 
food service industry as a professional chef or baker. 

SERVICESERVICE

LACIE LAUREN

I am where I am today 
because of my education 
at the tech college. They 

provided the tools that laid 
the foundation for my 

success in cosmetology. 
I set my goals early and 
followed them through.

Tech College Graduate,
Elvera’s Salon,

President of Bella Via
Hair  Extensions

COSMETOLOGY

FA ST
» Most programs take less than a year to finish.
» Self-paced programs allow you to move through 
   classes quickly.

AFF ORDABLE
» High school students attend tuition-free.

» Save thousands! Tuition costs only $1.55 per
   class hour, plus monthly fees.

» Many scholarships and financial aid options
   are available.

F OCUSED
» We won’t teach you what you already know.
» You won’t spend time on classes you don’t need.
» Every class offers current, job-ready experience.

RESPECT ED
» 68% of jobs in Utah require the kind of technical 
   training provided at the tech college.

» Employers drive training and education through 
   curriculum development, equipment donations, 
   and hiring graduates.

» We offer certificates, degrees and licensure training.

» We are fully accredited by the Council on 
   Occupational Education.

www.owatc.eduwww.owatc.edu



Standard class hours: Mon - Fri, Day: 8:00 a.m. - 3:00 p.m. and/or Mon - Thur, Evening: 5:00 p.m. - 9:00 p.m.
1 – Estimated cost and average time to complete is based on full-time attendance (30 hours/week)
2 – Hours represent an estimated time students are in class
3 – Data based on overall average wage of entry and experienced employees. Information was collected from DWS and salary.com (Weber County) websites.

BARBERING

This program is designed to provide competency-based 
knowledge, scientifi c/artistic principles, and hands-on 
fundamentals associated with the barbering industry. Students 
learn shaving and mustache/beard design, as well as how to 
cut hair and use razors, shears, and clippers. This program 
emphasizes safe and effi cient work practices, and basic 
occupational and employability skills. This program also 
provides students with a solid foundation, along with skills, 
techniques, ethics, and values needed to be a successful 
barber. Upon completion of the program, graduates are able to 
pass the state licensing examinations.

COSMETOLOGY 

This program prepares students to work in a beauty salon or 

barber shop performing customer services such as coloring, 

rolling and applying permanents, applying makeup, cutting, 

and styling. Students complete the last 500 hours of the program 

at the Final Touch Salon at the Roy Campus. The salon provides 

a realistic professional setting to help students smoothly 

transition to the demands of their new career. Students will be 

required to earn and maintain a state license.

CULINARY ARTS

This program is designed to provide the student a broad base 
of cooking skills, techniques, and knowledge necessary to 
become a culinary professional. A combination of learning 
methods, including self-study, instructor guided and taught, 
and hands-on training, expose the student to a variety of 
culinary and hospitality experiences, including but not 
limited to short order cooking, banquet, and catering. 
Classes include safety and sanitation, knife skills, garde 
manger, fresh stocks and soups, sauces, meat and seafood 
cookery, fruit and vegetable applications, basic baking 
skills, and plate presentation. A variety of elective courses 
provide additional opportunities for the student to develop 
advanced skills in various disciplines.

DRIVER EDUCATION

This course offers 18 hours of classroom instruction or 30 
hours of home-study instruction, 6 hours of behind-the-wheel 
instruction, and 6 hours of observation. Students arrange a 
personal in-car driving schedule with the instructor. Classroom 
instruction for the theory class requires 18 hours (9 days).

NAIL TECHNICIAN 

This program prepares students to work in a beauty 
salon or nail shop performing customer services such as 
manicures, pedicures, and applying artifi cial nails. Upkeep 
and repair of artifi cial nails is a skill requirement as well as 
working with all types of people effi ciently and maintaining 
successful customer relations. Nail technicians are required 
to earn and maintain a state license.

Program Est. Cost1 Hours2 Avg. Time1 Avg. Wage3 Campus Days Evenings

Barbering $2,645 1,000 6-12 mos. $24,900 Main Mon - Fri –

Cosmetology
$5,094 2,000 17 mos. $24,900

Main
Roy

Mon - Fri
Mon - Fri

Mon - Th

Culinary Arts $2,074 930 8 mos. $21,910 Main Mon - Fri –

Driver Education $260 18 9 days N/A Main – Mon - Fri

Nail Technician $1,396 300 2 mos. $19,710 Main Mon - Fri –


